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TIN PLATE BLACK !RON 


Is anything more important 
than deliveries? 


ANNING seasons are fast 


and furious. The peas, 
corn and tomatoes;the peaches; 
the salmon; the milk, or what- 
ever it may be, come in witha 
rush, and there must be cans 
sufficient for all that come. 


There’s not much advance no- 
tice as to the number of cans 
that will be required, either. 
All anyone can do is estimate— 
but the can maker is expected 
to supply the cans as they are 
needed. If he doesn’t .... 


Many packers have found that 
it pays to use Canco Containers 
for their packs of fruit, vege- 


tables or sea food, if only for 
security on deliveries. 


For one thing, there is usually a 
Canco factory fairly close by, so 
shipments come quickly —by 
truck if need be. And if any- 
thing interferes with deliveries 
from one Canco plant, there is 
almost surely another within 
economical shipping range. 


So you’re practically certain of 
cans, and of all you want when 
you want them. 


As to quality, “Canco Con- 
tainers deliver the goods in- 
tact”, and what more can be 
said of packers’ cans? 
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CHISHOLM - SCOTT CO. 


Founders of the GREEN PEA 


VINER SYSTEM 
A Thirty Year Record of 


Satisfactory A lish 


r 


VINERS 


VINER FEEDERS 


UNDER CARRIER SEPARATORS 


For information apply to 


71 E. State St, Columbus, Ohio 


2 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE 


JOHN R. MITCHELL CO. 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
which passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of the tooth. Hopper and discharge chutes are lined 
with white pine. 
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ALL PROGRESSIVE CANNERS 


regard full fire insurance protection as a positive 
necessity. 


1. It improves their financial position 
by making their assets permanent. 


2. It strengthens their reputations as 
sound business men in their communities. 


3. It removes the possibility of heavy 
financial loss by fire. 


CANNERS EXCHANGE SUBSCRIBERS 
AT 


WARNER INTER-INSURANCE BUREAU 


furnish this protection at a cost so low as to make 
it economical and expedient for every Canner to 
be fully insured on buildings, machinery and stock. 


If the rush of the canning season has caused you 
to overlook this important necessity, it will pay 
you to check up your values now. 


Mail your instructions to 


Lansing B. Warner, Incorporated. 
155 E. Superior St., 
- Chicago, Ill. 


Officially endorsed by National Canners Association. 
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A DOZEN CAN TALKS—Number Four 


| Perfection In 
Double Seamer Service! 


T IS comparatively simple to avoid criticism in this 
troublesome phase of the Can business if you pos- 
sess the right machines. 


We have them! 
The Bliss-Pacific Double Seamer is the last word. 


Experience with all sized Cans packed with nearly every 
product has demonstrated it. 


It is like a noiseless typewriter— 


You don't know it's in the place, but at the end of the 
day, the production tells the story. 


If you, as a Canner, had a Double Seamer that ran with- 
out interruption, mashing but one Can in every twenty 
eight thousand, you would eliminate all words but praise 
from your vocabulary. 


That’s what our customers have done! 


lf they are unhappy—it isn’t because of Double Seamer 
troubles. 


Again we say, 
Southern Service Stands the S. train 


Southern Can Company 


Baltimore, Maryland 
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Every factory in the business should have a copy of 
this important book of formulae—as a prevention against 
loss. 


PRICE $5.00 PER COPY 
Published by 
THE CANNING TRADE 


SSS 


The Book You Need! 


WEEKLY REVIEW 


The Tomato Continues To Give Strength—Most Canners Sold 
Out—Corn to Follow in the Footsteps of Tomatoes— 
Fruit Packs Not Larger Than Last Sea- 
son—The Puzzle of the Apple Crop. 


As we close our forms word cames that a freeze Thursday 
night-Friday morning, killed our tomatoes in Indiana; and thus 
this State joins others east of the Rockies as being done with 
tomato canning for 1922. 

The Bureau of Agricultural Economics of the Depart- 
ment of Agriculture has issued its ectimate of the tomato pack 
of 1922 ag 9,334,884 cases, which it arrives at from the crop 
acreage and yield of this vear. There are those who do not 
consider these figures as accurate and the Bureau does not offer 
them as absolute, but it is a fact that their figures in ;past 
years, obtained in the same way, have heen remarkably close 
to the final statictics. At least they are unbiased and un 
colored, issued by a department which used to be called the 
Bureau of Crop Estimates. They changed the name of this. 
Bureau for some reacon which we have never quite clearly un- 
derstood, for all crop figures are at best only estimates, un- 
til the season has closed. 

But whatever the actual figures upon the tomato pack of 
this season, it is a fact that there seems to be very few can- 
ners who have any surplus of tomatoes at this time. 

One of the big events of this past week was the meeting 
of the National Canners’ As<ociation Board of Directors, which 
was held in Washington on Thursday, October 12. There was 
possibly a larger assemblage than ever hefore at such a meet- 
ing, nearly the entire Board being present, and with it mem- 
bers of both the Canning Machinery and the National Brokers’ 
Associations. And it was a meeting filled with enthusiasm ard 
“pep,” and a determination to push the Association along to 
greater heights than ever before. 


Canners from every section of the country were there, 
and the sole comment one heard regarding tomatoes, seemed to 
be: “I wish I had some tomatoes to offer.”” Although/ this 
Board embraces come of the largest canners in the business, 
and as we have said, from almost every section of the coun- 
try, all that we spoke with on the subject replied that they 
were cleaned out. And not only of tomatoes, but of most 
other items, They talked of a big Canned Foods Week in March 
with their floors empty, a rather paradoxical condition, if you 
think about it. Last year there was the fear expressed that 
there might not be enough canned foods !eft to put on Canned 
Foods Week. but the fear was groundless, and when the time 
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10olled around there were plenty of goods, and for some months 
after. This year no such fear is heard, and possibly no one feels 
it, and yet it is very likely to materialize this time, 

Certainly the industry has come up out of the shadows 
and into the sunlight again, for there is an immensely improved 
feeling evident in every man seen. The buyers “‘:trike’’ is 
not worrying these men, nor many men of the industry, it would 
seem; and if reports may be credited the strike is fading away 
in most sections of the counry and buyers getting busy and 
taking in their requirements of canned foods. Probably the 
cannery are not getting off any better than usual, for in ‘all 
times past whenever there was a decided advance in the prices 
of canned foods it was always found that the canners had no 
goods on which to make the profit, or in other words that the 
advances always took place after the canners had cleaned out, 
Due to the light sales of futures this was not so greatly the 
case this season—maybc—but on the other hand the packs were 
also far below normal, and the chances of the canners to ‘“‘get 
in” on the better prices, correspondingly shortened. It would 
seem to be the destiny of the canner: to see the high prices on 
their goods go to others than themselves. 

The tomato market shows more strength, or should we say 
a continuance of added strength. As usual this Eastern sec- 
tion is lagging in this while the Central West is showing the 
way. Indiana waved the buyers away some time ago, al- 
though that State had the best tomato crop in the country, so 
far as averages go. And now the State is busy marking up its 
tomato prices—No. 2s, for instance, te $1—and others in pro- 
portion, while the East complains that owing to the rumors 
that nearly all canners wouid pack twos this year, in tomatoes, 
the market on this particular size is not keeping pace with 
the other sizes. And that is the fact, but the reason is also 
well taken. No. 3 standard tomatoes and No. 10s are get- 
ting scarce and the prices naturally rising, while No. 2s are 
advancing, but slowly. In fact, No. 10s and No. 3s might be 
quoted as ‘“‘nominal’’ at this time, by which we mean that it is 
a matter of adjustment between seller and buyer, where good 
standard stock is in question. Nothing less than $1.30 for 
the 3s will be listened to or considered here in the East and 
the price on No. 10s is rapidly moving to $5. On the other 
hand 2s are quoted at 87%c to 90c, as a general quotation, 
with some holders asking higher figures, 

Another item of interest among these big canners, mem- 
bers of the Board, related to corn. It would seem that the 
stocks of good corn are also getting very low in most hands. 
With the exception of the favored sections of Maryland, few 
corn canners came anywhere near equalling their usual packs, 
Maine has at best only half a pack; New York State is little 
better, and even Illinois, this year, fell by the wayside and 
came in with shortened outputs, as much as 25 per cent. to 
40 per cent. below their usual good packs. And it is well 
known that Iowa and other large corn canning States were 
short in acreage, though the vields were quite good and the 
quality also. It is the opinion of well-posted men that corn 
will soon come in for serious attention and that prices may 
be expected to advance at any time. The buyers will not be 
lieve this of corn any more than they did of tomatoes, but 
there is strong indication of a market action regarding corn 
very similar to what took place in tomatoes, though possibly not 
quite so pronounced. At least there is no good reason for low- 
priced corn and the corn canners are awakening to this. 

There are io changes to note in the market prices of corn, 
but it is said that offers below 80c are given no attention what- 
ever, and that sales have been made at 85c and up. 

Peas have felt a better demand this week and the stock 
is moving out to the satisfaction of the holders. There would 
seem to be no weak spots in this item and it may be expected 
to gain strength in sympathy with its two fellow staples, corn 
and tomatoes. 

Pumpkin will not be a heavy pack this season, as the crop 
is not there. This is the report of those who ought to know, 
and it is not likely that the situation can be changed ma- 
terially at this late day. 

Sauer kraut is causing the buyers to look up. Wisconsin 
has had a good cabbage crop and is getting a good pack of 
kraut and offering it at low prices; but that State seems to 
be alone in this, for Ohio is short and some of the canners 
even worried about their futures. It is not expected that 
there will be any shortage of sauer kraut, but there will not 
be the heavy crop and pack which was promised early. And 


the kraut men propose putting on a campaign of advertising 
that will move a big pack. 

The sweet potato pack will be made to suit the demand. 
The crop is a fairly good one, but demand is not up to normal 
and the canners are not inclined to speculate. 
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: The apple crop is the puzzle of the industry this season, 
With the exception of the great apple regions of Maryland and 


' Virginia, there is a good apple crop in all the country, but the 


growers have high ideas as to their values. On the other hand 
the buyers entertain very low ideas of prices, well below $4 for 
No. 10s. Between the two the canners have trouble in see- 
ing any possibility of profit, and so are moving cautiously. 
At least they say they are. But one very prominent canner 
at the Washington meeting related his experience regarding 
New York State. After a personal canvass of the State, not 
intensive or thorough, but such as any canner might make 
through inquiry. and investigation, it seemed to his best judg- 
ment that there would not be more than half a normal apple 
pack in that State. However, New York State has a very efti- 
cient State Secretary and his inve:tigation of the matter 
showed that there would be a pack well up to normal. It 
would seem to be the same old procedure—the canner rubs his 
hands and says he can’t pack the goods at the prices being of- 
fered, that he cannot get cost out of them-—and then he goes 
ehead and packs his head off. And the strange thing about it 
is, that when he finds out that he cannot get cost out of them, 
as he said while he was wringing his hands, he moans and 
laments about his hard fate. The one thing sure about the 
whole thing is that the buyers will not offer high prices for 
apples—the market now being below $4 and tending down- 
ward, but as to what the pack of apples will be—don’t ask us. 
News comes from California that despite the big crops of 
all kinds of fruit the canned output is not above last season’s 
The canners there decided to hold their packs down and they 
did so, despite tempting offers of more fruit at low prices. 
Everyone agrees that the troublesome days for the can- 
ners have passed and that the outlook is very bright. Cer- 
tainly ail feel better and that will help to the end desired. 


THE ACCIDENT 'fO “STEVE” RYDER 


Stephen Pittis Ryder, son of and assistant to S. M. Ryder 
of the Chisholm-Scott Company of Niagara Falls, N. Y., was 
fatally injured at the plant of S. M. Ryder & Son in the above 
named city Wednesday afternoon the 4th instant. 

The young man was supervising the unloading of some 
lathes. One end of one had been. jacked up about four inches 
from the floor of the car to permit the placing of rollers be- 
neath the skids. Mr. Ryder, with his characteristic enthusiasm 
to assist his men, himself picked up a roller and stepped be- 
tween two lathes to place it in position. Just as he was about 
to place the roller the lathe toppled sidewise, pinning him 
against the ways of another machine. The left side of his 
chest received the full weight of the machine, breaking the 
ribs and puncturing the lungs. He lost consciousness in- 
stantly and passed away at the hospital a half hour later. 

Stephen Pittis Ryder was born in Washington, D. C., Oc- 
ober 17, 1897. He attended the public schools of that city and 
afterward at Cadiz, Ohio. He was a graduate of Ridley Col- 
lege, St. Catharines, Ont., class of 1915, and entered Dart- 
mouth College that fall. 

When Dartmouth sent its students for service in the 
French Army as ambulance drivers in the great war, Mr: 
Ryder was one of the first volunteers and served with the am- 
bulance corps until it was disbanded on the arrival of our own 
American Army. While in this service he received a divisional 
citation for bravery from the French Government. 

When the American Ambulance Corps was disbanded, Mr. 
Ryder returned to this country but in less than 60 days he again 
volunteered this time with the British Royal Air Force, serv- 
ing several months as a cadet in Canada, completing his train- 
iug as an air scout at Lincoln, England, where, October 26, 
1918, he was commissioned as second lieutenant of the Royal 
Air Force. 

Returning home the latter part of the winter of 1918-19, 
he entered the employ of Chisholm-Scott Company and as an 
assistant to his father, gained the warm friendship of the can- 
ning fraternity, among whom he worked. The following ex- 
tract is taken from the Niagara Falls Gazette of the 5th 
instant: 

In his home life here Stephen Pittis Ryder was a 
popular voung man. The accident is one of the most dis- 
tressing the city has known. The community and espe- 
cially intimate friends, of whom Stephen Ryder had many, 
suffer a decided logs. 

His funeral services were held at his parent’s home on 
Main street, Niagara Falls, N. Y., Saturday afternoon, Oc- 
tober 7th. Just prior to the acciGent Mr. Ryder had been made 
a member of the firm of S. M. Ryder & Son. He is survived 
by his parents and one brother, F. P. Ryder of Niagara Falls. 
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“BLISS” Automatic Flanger 


CONTINUOUS operating machine. Four heads 


insure easy movement with high speed and 
minimum wear. It simultaneously flanges, without 
cracks, both ends of round sanitary can bodies at the 
rate of 150 or mpre a minute. That these machines are 
operating successfully in every independent can shop 
in the country is proof of their merit. 


Patented 


WRITE NOW FOR DETAILS 


Bliss for Machinery 


E. W. BLISS CO. “41. 25825 BROOKLYN, N. Y., U.S. A. 


SALES _ DETROIT CLEVELAND CHICAGO PITTSBURGH ST. LOUIS BUFFALO CINCIN: 
OFFICES ( Dime Bank Bidg. Cleveland Discount Bldg. Peoples Gas Bldg. Oliver Bldg. Boatmen’s Bank Bidg. Marine Bank Bldg. Bldg War Beck Bldg. 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND, OHIO. SALEM, OHIO. 
No. 331 REPRESENTED ON THE PACIFIC COAST BY 
BERGER & CARTER CO.—San Francisco, Cal., Los Angeles, Cal., Portland, Ore. 


Black Discoloration 
in Corn. 


Mr. Corn Canner :- 


If you are troubled with Black 


Discoloration in your corn here 
is a remedy--use our Corn Shaker. 


This thoroughly mixes the con- 
tents of the can and the black 
disappears. 


Shaking also gives the corn a 
rich, creamy appearance. 


Shaker 


AYARS MACHINE COMPANY --- SALEM, NEW JERSEY. 


Brown Boggs Co. Ltd., Hamilton, Ont. Sole Agents for Canada. 


THE CANNING TRADE 


October 16, 1922 


-- The Markets -:- 


NEW YORK MARKET 


Market Quiet This Week—Tomatoes Hold Strong—No. 2s Lag- 
ging Behind Others—Jersey Cleaned Up—Corn Buying 
Light—California Fruit Pack Not Heavier 
Than Last Season—Peas in Better 

Demand. 


New York, October 12, 1922. 


Market Quiet This Week—Canned foods trading has been 
rather quiet this week, buying being held down to small quan- 
tities. This lull in trading is attributed principally to the fact 
that today, Columbus Day, is being observed as a holiday 
throughout the trade. A week broken in the middle by a holiday 
is notoriously a poor one for the canned foods market. 


Tomatoes Hold Strength—Canned tomatoes have held their 
firmness, and have in some instances shown advances, on all but 
No. 2 standards, which have slipped off a bit, and are now agaia 
obtainable at 85 cents per dozen, f. o. b. cannery. Standard 1s 
have advanced to 65 cents, and 3s are quoted at $1.30 to $1.35, 
with most packers holding for the top price. No. 10s have again 
moved upwards, ranging $4.75 to $5.00 per dozen. Transactions 
have been put through at the latter figure. Buying of tomatoes 
in this market has been rather quiet, distributors being slow to 
follow the market in its advance. 


Jersey Pack Cleaned Up—Jersey canners are practically 
sold out on their new pack of tomatoes. No. 10 standards are 
generally held at $5.25 per dozen by Jersey canners, while the 
market on 3s and 2s is wholly nominal, owing to the short sup- 
plies remaining unsold in first hands. 


Corn Buying Light—There has been slight falling off in 
the demand for standard corn during the week. Distributors 
appear to be covered on their prompt requirements, and are not 
seeking aditional supplies at the moment. Southern packers 
hold firm at an inside price of 80 cents per dozen on corn 
packed with sugar, while corn packed without may possibly be 
picked up at 77% cents, factory. Demand for fancy Maine 
corn has also been quiet during the period, with the market 
ruling unchanged at $1.40 per dozen, cannery, for No. 2 cut 
Crosby. 

Coast Fruit Pack Data—An interesting renort on the canned 
fruit situation on the Pacific Coast is contained in news advices 
received here, which state; “the fruit pack on the Pacific Coast 
this year will exceed that of 1919, which was the largest ever 
known. Prices, according to George W. Cobb, in charge of the 
American Can Company’s sales, will be about the same as last 
year, despite the heavy crops. Sugar, labor and lumber for 
packing cases are all higher than a year ago. Cans are cheaper, 
because of economies in manufacture, and cheaper sheet steel. 
Tin cans are 98% per cent sheet steel and only.1% per cent 
tin.” 

Peas in Demand—There has been no let-up in the demand 
for standard Wisconsin peas during the week, and while indi- 
vidual orders are not large, the total goes to make up a sur- 
prising volume, brokers assert. Practically all of the $1.05 
standard No. 5 sweets have been taken, and canners are now 
quoting firm at $1.10 per dozen, cannery, with buyers taking 
hold of the market at this figure. It is now evident that the 
pack of standard peas in Wisconsin this year was larger than 
the trade had believed, but the canners have held up the market 
surprisingly well. 

Tuna Remains Firm—Spot tuna has remained firm during 
the week, with coast experts telling of a steadily advancing 
market on goods in primary markets. Packers are reported 
to have sold white meat halves at $8.50 case, f. o. b. cannery, 
this price representing an advance of $1.00 per case over the 
average opening price this season. Supplies of white meat tuna 
in this market are limited to small lots, and the market is 
taking on a nominal tone insofar as prices are concerned. 


Booking New Spinach—Prices on new California spinach 
have been named by one independent on the following basis; 
December-January-February shipment, No. 2s, $1.30; 2%s 
$1.60, and 10s $5.25; March-April-May shipment, No. 2s $1.25, 
2's $1.55, and 10s $5.00, prices f. 0. b. cannery with an addi- 
tional 5 cents per dozen required for 244s, and 25 cents on 10s, 
for steamer shipment. In naming these prices, the independent 
writes: “We guarantee our prices against opening of California 
im Corporation, Libby, or any other large reputable 
packer.” 
% Pineapple Holds Steady—There has been both a steady 
market and demand for Hawaiian pineapple, with the outstand- 
ing feature the general shortage of stocks available for trading 
in this market. Prices are nominally quoted at $3.35 for stand- 
ard 249 sliced and $3.60 to $3.75 for extras, with No. 2s quoted 
at $2.45 for standard sliced, and $2.75 to $2.80 for extras. Re- 
sale offerings for coast shipments have been made, in a small 
way only, at $3.85 for 24s extra sliced, $2.65 for 24s broken 
sliced, $2.25 for 2s broken sliced, and $5.50 for No. 10 extra 
crushed, f. 0. b. San Pedro, the seller offéring to consolidate the 
pineapple with California fruit shipments, 

Fancy Cranberry Sauce in Demand—Jersey packers are 
booking a good business on their 1922 pack cranberry sauce. 
Prices have been named at $2.85 per dozen on 2s, and $9.50 and 
up on 10s, these prices applying to the sauce made from equal 
quantities fruit and sugar. Some packs, which do not contain 
so much sugar, are offering out at lower prices. Distributors 
are taking hold of the market in a satisfactory way, and a heavy 
holiday business is assured on this item. 

Indiana Pumpkin Active—Canned pumpkin is another item 
which is beginning to move out better, with the approach of the 
holidays. Indiana packers are getting a good business on their 
new pack, quoting No. 3 standards at 85 cents, with extra stand- 
ards at 90 cents; and No. 10 standards at $2.50, with extra 
i gma 25 cents higher. All prices on an f. o. b. cannery 

asis. 

Michigan Peaches Selling—With the California canned peach 
market in strong position, buyers are turning to Michigan can- 
ners for pie fruit, and No. 10 peeled pies of the new pack in 
Michigan have been well cleaned up, the market now ranging 
$4.25 to $4.50 per dozen, cannery, on unsold stocks. No. 2% 
peeled yellow peaches in 40 degree syrup are also selling in 
good, volume. Michigan packers quoting $2.00 per dozen on this 
grade. Unpeeled white pie peaches, Michigan packed, are of- 
fered at $3.00 per dozen, f. o. b. factory. 

Shrimp Market Firmer—Stormy weather along the Gulf 
has interefered with the packing operations of the shrimp can- 
ners to some extent, and as a result of this condition, prices 
have been advanced to $1.35a1.40 on 1s, and $2.60a2.75 on 1%s 
for prompt shipment from the cannery. Some of the packers 
are quoting above these figures. 

Sardines Again Advance—The Maine sardine market has 
again advanced and the general asking price for quarter keyless 
oils is now $2.90a3.00, with the Seacoast quoting $2.75, a 10-cent 
edvance by the latter packer, with further advances anticipated. 
Smoked sardines are now offered on a $4.75 per case basis, and 
a good demand is reported at that figure. The Maine sardine 
packers have apparently realized the futility of a continuation 
of their cut-throat tactics in a price war, and are now determined 
to hold their fish in warehouse until they can at least break 
even on their pack. 


NOTES 


Ross Yerbe, of the canned foods department of U. H. Dudley 
& Co., was slightly hurt this week when he slipped on the stairs 
while in the subway on the way to work. He was back on the 
job the next day, however. 


William Silver, of Aberdeen, Maryland, was in the market 
this week. 


Cc. A. Lumb, vice president of the J. K. Armsby Co., in 
charge of the New York office, is on the way ta the Coast for a 
month’s visit there, 


Norman J. Griffith, of the Stittville, N. Y., Canning Co., was 
among the trade this week. 


NEW YORK STATE. 


? 
| | 
5 


October 16, 1922 


MAINE MARKET | 


Weather Cold And Damp—Spot Surplus Corn Well Cleaned 
Up—No Golden Bantam Corn Left—Fifty Per Cent. of 
Pack, But of Good Quality—Apples Running Off 
in Price — Sardines Unsatisfactory. 


Portland, Maine, Oct. 13, 1922. 


We have had a week of anti-prohibition weather, cold and 
damp, which has slowed up movement of canned foods to some 
extent. Buyers are all anxious to get prompt deliveries on 
purchases, and canners are anxious to accommodate; but it is 
cometimes difficult to get help to work on cold days. 

The few lots of spot corn which were unsold at the close 
of the packing season are well cleaned up. For a few days 
there was an idea that these goods would not move at full 
prices now, but several packs have been sold at $1.35 and a 
few lots are held at $1.40. This applies to Crosby corn, as 
there is practically no Golden Bantam in any style on the mar- 
ket, small lots cleaning up at $1.75 factory, and usually carry- 
ing Crosby corn with each sale. No. 10 size in both Crosby and 
Bantam are clean up, 

The best estimates that can be made show a yield of about 
50 per cent. on the planted acreage this season. Many plots 
were washed out altogether, and others so badly damaged that 
the ears developed unevenly and with a long unfilled ‘‘nose’”’ of 
from one to three inches. This reduced the cut materially, and 
added to the expense of handling. All canners strove earnestly 
for high quality, but in many cases the obstacles to be over- 
come were quite beyond human conrol. Some very fancy 
corn has been packed, notwithstanding all this. 

The apple situation is engaging the attention of all those 
interested in Maine canned foods. While the crop in Maine is 
very short, the fruit is so much more suited to canning fac- 
tory use than for sale to the barrel trade that canners are 
able to buy at a reasonable price. For this reason, and be- 
cause the sales have been tardy, they have made low prices on 
the regular grade of Maine apple. Opening at $4.00, this can 
now be had at $3.75 and $3.60, the majority of current con- 
tracts being made at $3.75. Several contracts taken early at 
$4.00 have been reduced to the lower figure by the voluntary 
act of the canner. Sales are very light compared to the usual 
demand for apple from the section; as a result the pack wil: 
also be small, limited practically to just the amount sold. One 
packer has given all of his brokers one week to close up. pend- 
ing business, after which he will stop buying fruit from the 
orchards and will close up his factories as soon as contracts 
are filled. Lower prices have been heard on some offerings 
of Maine apple, but not cf sufficient importance and quantity 
to influence the general market conditions. 

Sardines are proving very unsatisfactory. Another fac- 
tory or two closes up every week rather than pack goods to sell 
at an actual loss, Prices are heard at around $2.60 for stan- 
dards, while one or two are still talking a $2.80 price. Hast- 


port, Lubee and surrounding towns, where the industry is im- . 


portant to the livelihood of the people, are feeling the slump 
and looking forward to a dull winter. 

Blueberries are cleaning up faster than was anticipated. 
A supply man recently returned from Washington County says 
that stocks there are reduced every week, and that the owners 
feel well pleased with the outcome of the year’s business. Two 
dollars and twenty cents and $9.50 are still the base quota- 
tions for twos and tens. MAINE. 


CHICAGO MARKET 


Tomatoes Firmly Held—Prices Advancing—Run on Pumpkin 
is Light—Trade Described as “Bully”—Jobbers Coming 
Out of Their Hibernation—Michigan Peaches Selling. 


Chicago, October 13th, 1922. 
Canned tomatoes in Indiana are firmly held, so I hear at 
this writing, at one dollar for standard twos, one dollar and 
thirty-five cents for standard threes and four dollars and sev- 
enty-five cents for standard tens, f. 0. b. canneries. Some sales 
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which have been pending approval of samples have been closed 
this week at lower prices, but the brokers report that no more 
business can be placed now at lower prices than those above 
mentioned. 

From the best information I can get packing of tomatoes 
has entirely stopped in Indiana and the canneries are cleaning 
up to close for the winter. 

Some canneries in Indiana are running on pumpkin, but 
there are only a few of these, and they are not going to pack 
any surplus beyond sales and future orders. 

The salmon agents are criticising a report, or rather an 
advanced estimate, of the pack which was made in an issue of 
a Seattle paper recently. They characterize it as compiled and 
circulated in the interest of some short sellers who did not be- 
lieve that the salmon market could hold firm at opening prices, 
and who accordingly sold short at lower prices, and are now 
anxious to cover without a loss. 

The communication estimates the 1922 output at 7,112,500 
cases, as contrasted with a pack in 1921 of 4,931,653 cases, says 
that it looks as if there would be enough salmon to supply 
everyone, and describes the market as “wobbly.” The commu- 
nication is signed by J. J. Mack, of G. P. Halferty & Co., of 
Seattle. The estimate of the pack is credited to the Pacific 
Canned Fish Brokers Association. 

Trade by the local brokers is described as “bully.” That is 
the first time I have heard it so described for about two years. 
They say that the wholesale grocers have almost abandoned 
their hand-to-mouth buying policy, and that they have evidently 
come to the conclusion that canned foods are about as cheap - 
as they are going to be, and probably a little cheaper than they 
will be. Also that if they do not own goods they can not safely 
sell them and depend upon picking them up in a small way to 
make a profit. 

Winter packed goods are in fairly good request, as they are 
eaae, and retailers are said to be stocking up for the winter 
trade. 

The weather for the week has been very wet and heavy 
rains have been the rule. They will have the effect to spoil the 
country roads and thereby hamper trade a little, but good road 
building has made fine progress in the Central West in five 
years past and mud roads are going out of style. They do not 
exert the influence on trade they used to because the use of 
automobiles has promoted road building to such an extent that 
concrete and McAdam roadg are to be found leading nearly 
everywhere. 

Michigan canned peaches are still selling as rapidly as they 
can be had, and the small 11-0z. can seems to be wanted to an 
extent that it cannot be supplied. I understand that A. R. Todd, 
the Secretary of the Michigan Canners Asscciation, has induced 
his fruit canners to pack their peaches almost entirely in 40 
per cent syrup, and that is one reason that they sell as fast as 
they can be produced. That.is good work. 

The pack of tomatoes in Michigan has been small and a 
recent survey by Secretary Todd showed that there were not to 
exceed five thousand cases unsold in first hands in Michigan. 
WRANGLER. 


NEW LIGHT ON CAUSES OF CORN ROTS 


The United States Departmeent of Agriculture has just 
reported the results of investigations carried on in co-operation 
wih several-Mid-Western experiment stations concerning the 
root, stalk and ear rots of corn. The increasing prevalence 
and severity of these diseases throughout the corn belt has 
caused them to be regarded as a serious menace to the crop 
and every practicable control measure is being adopted to re- 
duce the losses from them. 

In announcing its conclusions, the Department states: 

“The severity of the root, stalk and ear rots can be great- 
ly reduced by properly balancing the fertilizing elements in the 
soil and by planting selected strains of corn.” Checking these 
diseases is a complex problem, according to the investigators, 
and involves ‘“‘careful consideration of environment, soil fertil- 
ity and the nature of the particular strain of corn.” 

The fact that some acid soils contain water soluble salts 
of aluminum and iron, which are very poisonous to corn, par- 
ticularly, has been known for some time. The use of lime re- 
moves these elements from the soil solution. Acid phosphate 
and fertilizers containing it, have the same effect. 

Investigators believe that poorly or undernourished corn 
plants are far more susceptible to these diseases than are prop- 
erly and well nourished ones.. Apparently much loss can be 
avoided by careful seed selection and the proper feeding of the 
crop so as to maintain the correct balance between the ele- 
ments in the soil. : 
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WITH THE CROPS AND CANNERS > 


Louisville, Ky., Oct. 2, 1922, 


Goode, Va., Oct. 6, 1922.—Our acreage was normal what 
was contracted for, but about 10 per cent. of factories in our 
section did not attempt to run at all. We had about 60 per 
cent. of pack and about 75 per cent. of what was packed is 
a:ready out of packers’ hands. Brokers are trying to buy at 
8214 cents per dozen for No. 2, though nothing scarcely of- 
tering. 


Goldsboro, Md., Oct. 9, 1922,—At our factory at Marydel 
we had anly a short pack. At Goldsborough we had a fair 
pack. The corn crop at Goldsboro very likely ran as heavy 
as three and a half tons to an acre. 

Somerset, Md., Oct. 10, 1922.—The tomato pack for our 
county is all over. There has been much less than 25 per 
cent. of pack this season. There is nothing else being packed 
to amount to anything. Some peas and sweet potatoes, but 
very few. 


Taylors Island, Md., Oct. 9, 1922.—-Tomatoes, the crop 
conditions were about 75 per cent. normal, but our pack was 
normal due to a heavy acerage locally. Sweet potatoes, crop 
normal and normal acreage. 


Denton, Md., Oct. 7, 1922.—We pack tomatoes. 
somewnat short in this section 


Hillsboro, Md, Oct 7, 1922.—The crops all have been 
canned. Sugar corn about 89 per cent; tomatoes about 40 
per cent. From what I can understand about all the pack- 
ers have about sold out of No. 10 tomatoes, about 80 per cent. 
of the No. 2 and Wo, 3 pack and about 80 per cent., of the 
csrn pack sold. 


Crop was 


Lockport, N. Y., Oct. 5, 1922.—Yield of about 50 per cent. 
of normal ‘They blighted badly this year, causing the leaves 
to fall, tomatoes to stop growing and being a pale red. 


Covington, Ind., Oct. 11, 1922.—Peas were 60 per cent. 
crop, good quality. Corn was 70 per cent., of good quality. 

Ava, Mo,, Oct. 3, 1922 —-Our to nato acreage this season 
was about normal. Crop was cut short at least one-third by 
dry, hot weather during canning season. 


Prairie Du Chien, Wis., Oct. 9, 1922—Tomatoes, acreage 
50 per cent. over normal; returns, about 40 per cent. above 
normal. Cabbage, acreage 100 per cent; returns, 50 per cent. 
of July, which is about two weeks earlier than usual, and com- 
pleted our pack on Saturday, October 7th. Quality was very 
good considering the hot weather we experienced during parts 
of August and the first week of September. Our pack is 50 
per cent. greater than any season since our plant was opened 
12 vears ago. We packed as high as 36,000 cans of No. 3 
tomatoes in a day during the latter part of August. Cabbage—- 
our cabbage plantings were all of the late varieties, the ex- 
treme heat and drouth of August and the first week of Septem- 
ber damaged the crop easily 50 per cent, We will be very 
fortunate if we get enough kraut to fill our future contracts. 
‘Think the quality will be good. 


Ripon. Wis., Oct. 9, 1922.—-We pack only peas. Acreage 
this year was 7% per cent. more than last year and our pack 
was 16 per cent. less than last year. 


Reeseville, Wis., Oct. 9th, 1922.—-We can peas only. Crop 
on lates and earlies average 90 cases per acre; this is an 
average of 12 cases per acre more than in 1921. It is, how- 


ever, what we consider an average yield. We have increased 
our capitalization from $75,000 to $150,000 and are building 
a three-line plant at Clyman, Wis. This is to be devoted 
exclusively to pea canning, and the Clyman plant will be op- 
erated by the same management as the Reesevville plant with 
offices at Reeseville, Wis. 


Coan, Va,, Oct. 10, 1922.—I am out of the tomato can- 
ning for this year. E. Fallin & Bro. operated cannery at 
Coan an@ I sold my Indian Point cannery to Mr. J. W. Weich 
of Downings, Va. They operated this season of 1922 on to- 
matoes and their crop was so very poor that their pack is 
hardly worth listing. Each about one-fourth of normal. 
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THE 
MANUFACTURE 
OF 
TOMATO 
PRODUCTS 


By W. G. 


HIER 


former chief chemist and district factory supervisor of the 
T. A. Snider Preserve Co. of Chicago. 


An up-to date book completely covering the manu- 
facture of whole tomato pulp, catsup, chili sauce, tomato 
soup and trimming pulp. 
New Processes 
Complete formulas 


Bottling the same with- 
out after sterilization. 


ANEW, simple, accurate, How to pack trimming 
pulp testing method. ~ pulp the government will 
The scientific preparation approve. 

of non-preservative cat- Twelve chapters of solid 
sup. meat—no trimmings. 


$5.00 POSTPAID 
CASH WITH THE ORDER 


ORDER THROUGH ‘‘The Canning Trade” 


WANTE 
ture of cane syrup and compounds, also the canning of syrups 
and molasses, wishes a position as manager, Can erect and 
equip plant to handle this product. Can furnish best refer- 
ences. Address Box B-1008, care of The Canning Trade. 


WANTED—Man experienced in packing Baked Beans. 
Address Watervale Packing Co., Belair, Md. 


Situation desired by practical Pickler, where 
he will have the opportunity to exercise his ability in the 
growing, salting and manufacturing of the better grade of 
pickles. Address Box B- 1006, care of ‘The Canning: Trade. 


ATURE ‘STUDY 


Cabbage bugs eat cabbage. 

Tobacco worms eat tobacco. 

Potato bugs eat potatoes. 

Pumpkin bugs eat pumpkins, 
BUT 


Silk worms don’t eat silk. 
Hessian flies don’t eat Hessians, 
Ball bugs don’t eat baseballs. 
Fish worms don’t eat fish. 
And bed bugs don’t eat beds. 
—David Baxter. 


GREETINGS 
“Howdy, Mr, Stone; 
pebbles?” 


“Why, they are just fine, thanks, Mr, Wood; and how’s 
Mrs. Wood and all the little splinters?” 


how’s Mrs. Stone and all the little 


CANNING MACHINERY 


FRUITS: VEGETABLES: FISH-Ertc. 
A.K.ROBINS Co. BALTIMORE, MD. 


RITE FOR CATALOGUE 
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| 
OF TORATO PRODUCTS 
HIER 
Crop about one half. | 
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ESTABLISHED 1861 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DESIGNERS AND MANVFACTVRERS 


LABELS AND CARTONS 


CHICAGO. ILL. DETROIT, MICH. OMAHA, NEB. 


Close Pea Grading is profitable—likewise, desirable. The Monitor Pea 
Grader is accurate in its sizes and you will eventually use it. 

Very shortly now, you will be planning for the 1923 pack. You have 
everything to gain by planning for a MONITOR Grader. 


. K. ROBI- 
Canadian Plant HUNTLEY MFG. CO. snowiattore, CO., Ltd. 
HUNTLEY MFG. CO., Ltd. Hamilton, Ont. 
Tillsonburg, Ont. 


P. O. Drawer 25 SILVER CREEK, N. Y. BERGER & CARTER CO. 
FRANK E. RUNDLE: 
J 88 32nd. St., Milwaukee, Wis. 
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CALIFORNIA MARKET. 


Heavy Rains Do But Little Damage to Canners’ Crops—May 
Help Tomatoes—No rain in Rasin or Prune Districts— 
A Summary of the Peach-canning Season— 
Tomato Prices Advancing—Spinach 
Well Cleaned Up—Coast Notes. 


San Francisco, October 13th, 1922, 


The Rain Fall—Rain fell in the San Francisco district 
and in the northern part of the State during the first week of 
October, but little damage was done to canning varieties of 
fruits and vegetables. More than an inch and a half of rain fell 
at San Francisco, while the precipitation at Red Bluff amounted 
to almost three and a half inches. Practically none fell at 
Fresno, where the crop is being harvested, or at San Jose, 
where prunes are being dried. The storm was quite heavy in 
some of the tomato-growing districts, but the weather cleared 
in short order and very little damage is reported, Should 
weather conditions continue favorable for a time, the rain will 
doubtless prove beneficial to the tomato crop by freshening the 
vines. 


The Peach Situati‘on—tThe Griffith-Durney Co., San Fran- 
cisco, has compiled an interesting statement on the canned 
peach situation which conforms generally to the views and 
experiences of packers of this fruit, It follows: ‘‘Peach pack- 
ing is generally over for 1922, and we are hearing very doleful 
reports from many sections, especially Southern California, 
which was subjected for about ten days to the hottest weather 
experienced in years, the temperature ranging during that 
period from 105 to 112 degrees. Hundreds of tons of cling 
peaches were ruined, a large part being burned on the trees 
by the excessive heat, to say nothing of the vast quantities that 
were harvested which was not even fit for pie fruit. 


- “While everybody knows that California had a large peach 
crop, the canned output is way below our original estimate, 
and this is practically true of choice grade. While a few can- 
ners have a small surplus of choice, they are holding same ai 
prices ranging from $2.45 to $2.60. On the other hand, a 
number of canners, not only in Southern California, but also 
in this section of the State, have been unable to pack all they 
have sold, and will, therefore, have to pro rata orders for 
choice At one time it looked as though California would have 
a large quantity of standards unsold, but weather conditions 
were such during part of September that much of the crop 
went into pie fruit, so that the unsold standards are very much 
less than anticipated. These are practically in the hands of a 
few packers. Seconds and water are getting closely cleaned 
up, the only surplus amounting to anything being No. 10 pie 
clings, of which there is a considerable quantity, but of varying 
quality; in fact, there are hardly two lots alike,”’ 


Tomatoes—The tomato market continues to grow firmer, 
and the California Packing Corporation has made another ad- 
vance in price through the entire list, Three increases were 
made by this concern during September, and it is not settled 
that there will not be others. The prices now in effect follow: 
No. 2% standard. with puree, $1.25; solid pack, $1.60. No. 2 
standard, with puree, $1.00; solid pack, $1.25. No. 1 standard, 
with puree, 80c; solid pack, $1.00. No. 10 standard, with 
puree, $3.75. No. 10 Del Monte puree, $4.75. The indications 
are that by the close of the packing’ season the output of toma- 
toes in this State will be practically sold. 


Spinach—Despite the fact that the pack of spinach in Cali- 
fornia broke all former records this year by a wide margin and 
went over the million case mark, with a lot to spare, the unsold 
surplus is light, and a market is assured for everything on 
hand. The market is firm at opening prices, or better, with 
some interests cleaned up. 


Canned raisins are the newest thing being offered the 


trade, the Sun Maid raisin growers having made a pack of © 


fancy three-crown seeded and choice two-crown seeded in 12 
and 18 ounce tins, respectively, 


Salmon—Receipts of canned salmon at San Francisco from 
Alaska for the season to date have amounted to 909,988 cases, 
with several vessles yet to arrive, which should boost the fig- 
ures over the million case mark, 
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Coast Notes—Russell T. Robinson, agricultural agent of 
the Alameda County Farm Bureau, has announced the pur- 
chase of two ten-acre orchards devoted exclusively to raising 
apricots. These orchards have been purchased for experimental 
purposes in an effort to control the epidemic of brown rot 
which threatens the apricot industry in California. 


A. F. Tavares, secretary of the Haiku Fruit and Packing 
Co,, of Haiku, Maui, T, H., will arrive shortly at San Fran- 
cisco to make arrangements for the proposed increase in the: 
capital stock of this concern. The company plans to double 
its pack of this fruit through the purchase and lease of more 
land and to increase its capital stock from $1,000,000 to 
$1,500,000. An agreement has been reached with the Kipa- 
hulu Sugar Company to purchase 2,800 acres of sugar land 
and to take over a lease on 2,200 acres additional. The com- 
pany has also arranged to take over a lease on 1,650 acres held 
by the Drummond interests, all the new acreage being in Hana, 
on the Island of Maui. The plans contemplate the immediate 
planting of new pineapple fields and the erection of a new ecni- 
nery by 1924, when the new acreage will come into bearing. 


Further details on the recent Hawaiian Pineapple Co,- 
Waialua deal are contained in a statement of James D. Dole, 
president of the Hawaiian Pineapple Company, Ltd., who said: 
“The transaction means that the Hawaiian Pineapple Company 
will control on the island of Oahu approximately 18,900 acres 
or 80 per cent more than our present aftea, and 200 per cent 
more than we would hold in case we lost the Waialua lands at 
the termination of the existing leases. This will necessitate 
bringing the issued capital stock to approximately $3,800,000. 
Therefore, in the near future, the directors intend to recom- 
mend that the capital stock of the company be increased to 
$6,000,000 by a stock dividend of about 55 per cent. In the 
event of such stock dividend the monthly dividend rate would 
be decreased to 1 per cent.” 


The Lindsay branch of the California Olive Association, 
located in Central California, has arranged for.the sale of the 
entire 1922 crop to the Grogan olive interests at Los Angeles, 
The output will amount to about 600 tons. Mission olives will 
bring $125 a ton, Manzanillos $92.50, and oil olives $45. 


The Sunnyecal Packing’ Corporation has completed the 
packing of peaches at Oroville, Cal., and will shortly turn the 
cannery over to the Wyandotte Olive Growers’ Association for 
the packing of olives. “BERKELEY.” 


1922 TOMATO ACREAGE, YIELD AND PROBABLE PACK 
By Bureau of Agricultural Economics. 
United States Department of Agriculture. 
> October 9th, 1922. 
Acreage and estimated production of tomatoes grown for 
manufacture in 1922 compared with final report for 1221: 


Acreage Yield Per Acre Production 
Final Estima’d Final Indica’d Final Estima’d 
State 1921 1922 1921 1922 1921 1922 

Arkansas.... 1,031 3,330 3.3 4.0 3,402 13,320 
California... 6,857 24,137 5.4 7.2 37,028 173,786 
Colorado.... 732 1,940 ° 6.0 8.8 4,392 17,072 
Delaware.... 2,004 12,685 4.9 2.5 9,820 31,712 
Hilinois...... 2,626 3,939 3.5 9,191 16,544 
2,377 3.3 4.0 5,854 9,508 
ingiana..... 21,383 53,244 5.0 5.1 106,915 271,534 
Kentucky.... 3,140 4,302 3.3 3.8 10,362 16,348 
Maryland.... 12,187 37,170 4:2 32 51,185 111,510 
Michigan.... 955 2,014 56 4:7 5,348 9,607 
Missouri..... 4,334 10,618 3.1 3.5 13,435 37,1638 
New Jersey.. 13,900 16,958 5.1 4.8 70,890 81,398 
New York... 4,880 8,784 8.2 7.2 40,016 63,245 
412,368 5.8 4.6 31,714 56,847 
Penna....... 1,079 1,737 4.8 4.0 5,179 6,948 
Tennessee... 1,399 5,582 3.0 4,0 4,197 22,328 
850 8,222 12.3 9.4 19,455 30,287 
Virginia.. 2,088 8,790 3.0 2.5 6,264 21,975 
Other. 1,246 2,467 4.1 4.0 5,109 9,868 
Total. 87,933 215,684 4.9 46 430,756 1,001,000 


768 seninien canning factories reporting for both 1921 and 
1922 report 64,549 acres in 1921, compared with 158,690 acres 
in 1922, an increase of 245.8 per cent. The 768 factories re- 
ported 73.4 per cent of the total acreage in 1921, including an 
acreage of 215,684, from which it is estimated a pack of about 
9,334,884 cases of No. 3 cans will be made, 
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GEARS 


MOOTH running, correct in design, accurate and true to pitch, Caldwell 

gears are bound to please you. We make all types—machine-molded, 

cut tooth, mortise gears, etc. Caldwell Promptness is traditional. It is at 

your service. Our stocks assure prompt shipment. Let us figure with you 
next time you are in the market. 


H. W. CALDWELL & SON CO. LINK-BELT CoMPANY, OWNER 
Chicago, 17th St. and Western Avenue Dallas, Texas, 709 Main St. New York, Woolworth Bldg. 


(| 


Automatic Scroll Shearing Machine 


An original machine used to cut strips in staggered form- 
ation for the making of ean ends in our Automatic Strip 
Feed Presses. This method of staggering permits greatest ||) 
economy in material, and maintains the high output es- 
tablished by our Presses. 


The machine accommodates stock up to 30’’ x 30’’ and 
has sufficient capacity to supply strips fr several presses. 
The material is automatically cut and trimmed while being 

_ produced. A safety device is provided, which prevents | 
accidental starting of machine, and all working parts are | 
carefully guarded. For all can ends up to No. 3 size the | 
economy of scroll strips exceeds a'l other methods and 

shows a saving amounting to as high as7% according to | 


size handled. 


Upon request we wi'l be glad t» furnish detailed parti- 
> culars showing the saving in material this process affords, 


McDONALD MACHINE CO. 
Mfrs. of Automatic Can Making Machinery, Presses, Dies, etc. 
die 7600 South Racine Avenu 


Chicago, Illinois. 
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A Study of Sweet-Potato Varieties, 
with special reference to their 
canning quality. 
By C. A. MAGOON and C. W. CULPEPPER 
Office of Horticultural and Pomological Investigations. 


(Continued from last week.) 


Table 4 shows the results of the chemical analyses of 
samples of four varieties of sweet potatoes canned at intervale 
of 10 days during curing and storage. 


Table 4—Results of chemical analyses of samples of four va- 
rieties of sweet potatoes canned at intervals of 10 days 
during curing and storage. 


Constituents (per cent). 


ga 
Sugar content (calculated 
as invert). 
= a a A 
Big-Stem Jersey : 
72.63 27.87 6.50 2.15 8.65 10.85 0 
After curing 10 days...... 71.51 28.49 5.65 4.15 9.80 10.31 0.41 
After storage— 
71.23 28.77 6.03 459 10.62 10.39 ..... 
70.40 29.60 6.11 4.51 10.62 10.36 46 
Nancy Hall: 
66.80 33.20 9.17 1.89 11.06 11.02 82 
After curing 10 days...... 66.80 33.20 9.76 4.23 13.99 851 4.78 
After storage— 
64.60 35.40 10.57 4.51 15.08 9.21 5.18 
65.11 34.89 10.38 4.65 15.03 9.14 5.11 
Southern Queen: 
GOB... 71.09 °28.91 7.67 1.88 9.05 10.64 17 
After curing 10 days...... 68.62 31.38 8.18 3.74 11.92 9.53 1.33 
After storage— 
68.55 31.45 9.08 3.02 12.10 10.14 4.73 
68.57 31.438 8.39 3.70 12.09 9. 3.78 
Porto Rico: 
Freshly dug............+:. 70.03 29.97 6.75 1.83 8.58 11.06 0 
After curing 10 days...... 69.15 30.85 8.90 4.88 13.78 7.65 3.92 
After storage— 
68.78 31.22 8.29 5.84 18.63 8.44 3.88 
68.20 31.80 8.86 4.88 13.74 9.13 3.66 


From Table 4 it will be seen that the moisture content 
of the canned product is highest in the lots canned imme- 
diately after digging, those canned at the end of the storage 
period of 20. days showing a loss of from 1.6 to 2.5 per cent. 
The total sugar content increases in the succeeding tests and 
the total polysaccharids, calculated as starch, decrease; but 
these changes seem insufficient to account for the enormous 
change in plasticity. 

The dextrin content of the samples is of interest. In the 
Big-Stem Jersey none was found in the material canned from 
freshly dug potatoes, and only a relatively small amount in 
any of the lots canned subsequently, In the Nancy Hall there 
was a small amount of dextrin in the material from the freshly 
dug potatoes and this quantity greatly increased in the ma- 
terial from the cured and from the stored potatoes. The 
Southern Queen showed a small dextrin content in the lot 
from the freshly dug roots, a larger amount in material cured 
for 10 days, though less than is formed in the corresponding 
lots of Nancy Hall and Porto Rico, and a considerable amount 
in the lots from stored potatoes. The figures for the Porto 
Rico are similar to those for the Nancy Hall except that no 
dextrin is found in material from the freshly dug potatoes and 
the figures in the succeeding lots are somewhat lower. From 
qualitative tests made in connection with these studies but not 
recorded here it seems almost certain that the percentage of 
dextrin is considerably higher than the figures indicate. 

These figures are of especial significance when they are 
correlated with those for the plasticity of samples given in 
Table 2. The marked increase in dextrin content corresponds 
exactly in point of its appearance with the softening of the 
potato. In the Nancy Hall and Porto Rico this occurs after 
10 days’ curing of the potatoes, while in the Southern Queen 
the marked increase is found in the lot canned after 10 days’ 
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storage following curing. The marked firmness of the Big- 
Stem Jersey canned at the end of 20 days of storage likewise 
coincides with the low dextrin content found. Considering 
the fact that both in the determination of the plasticity and in 
the determination of the dextrin the methods used were crude, 
the relatively close correlation of the two sets of figures 
appears significant. 


Samples of the Porto Rico variety canned immediately 
after digging gave a blue coloration with iodin, characteristic 
of starch, but the same variety after 10 days of curing gave 
a reddish color with iodin. The Big-Stem Jersey, on the other 
hand, gave a blue coloration with iodin at each of the stages 
of curing and storage. It seems, therefore, that after cooking 
the soft potatoes contain dextrin instead of starch as the chief 
polysaccharid, while the firmer ones contain starch largely. 
It appears, therefore, that the plasticity of the sweet potato 
after cooking is dependent upon the ratio of starch to water 
present. During curing and storage, transformations take 
place which on cooking result in the change of starch to vari- 
able proportions of sugar, dextrin, and probably all the inter- 
mediate products, depending upon the particular variety of 
sweet potato used, 

This work suggests that the differences in the cooking 
quality of varieties of the Irish potato may be due to causes 
of a similar nature. 


In making sweet-potato flour by the flake process Mangels 
and Prescott (16) state that there developed hygroscopic and 
gummy substances which interfered with the success of the 
Brocess. These workers used the Porto Rico, Nancy Hall, and 
Southern Queen varieties, and the experiments were made in 
the late winter. Their results ar not surprising, therefore, 
for their material must certainly have contained a large per- 
centage of dextrin. The chances of success would have been 


much better if the firm-fleshed varieties or freshly dug potatoes 
had been used. 


It is shown by these tests that in some varieties the 
changes that cause the loss of firmness occur rather quickly 
after digging. At this point attention should be drawn perhaps 
to the fact brought out in the work of some of the earlier 
investigators (12) that changes occuring in sweet potatoes 
begin to some extent even before digging. It is probable, 
therefore, that the firmness varies somewhat with the time 
of digging. It has not been possible for the writers as yet 
to test the different varieties in this respect. 


In considering the table qualities of the sweet potatoes 
canned immediately after digging and of those canned after 
the usual curing and storage, preferences, so far as it has been 
possible to obtain them, seem to favor the latter, since in the 
curing and subsequent storage the sweetness increases and the 
distinctive flavors become more fully developed. For certain 
culinary uses, however, the firmer product from the freshly 
dug potatoes would be more adaptable; and those persons 
favoring a dry potato would doubtless find that the physical 


qualities obtained would than offset the added sweetness and 
flavor. 


When canned after curing and storage, the soft-fleshed 
varieties, like the Nancy Hall, Porto Rico, etc., yield during 
the canning process a liquid which is quite sweet. This is 
what gives to these varieties their moist appearance, The 
presence of this liquid does not signify a high moisture con- 
tent, however, for in these varieties the moisture may be act- 
ually lower than in that of the Big-Stem Jersey and others 
of the firm types. The proportion of starch present seems to 
account largely for this condition. 


VARIETIES AND STRAINS OF SWEET POTATOES USED IN 
THESE TESTS 


The following brief descriptive list of the varieties and 
strains of sweet potatoes used in these studies is given not 
for its taxonomic value but to assist the practical worker in | 
the selection of suitable varieties to meet particular needs. 
Those interested in the classification of the sweet-potato va- 
rieties should consult the work of Thompson and Beattie (19). 

The statements regarding vine root characters are based 
upon the work of the above authors, confirmed by field obser- 
vations. The productiveness of varieties and strains is indi- 
cated by terms descriptive of results obtained at the Arlington 
Experimental Farm, it being recognized that yields vary con- 
siderably under different climatic and soil conditions. 


The terms defining the color of the skin, flesh, and cooked 
potato are taken from the work of Ridgway,’ with the colored 
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plates of which the writers have made direct comparisons, 
Skin colors may vary with different soils. The colored plates 
found at the end of this bulletin (Pls. I-to III) show the 
shades of color of the canned product of the different varieties 
here listed. 


Firmness and softness of the canned product have been 
graded under the heads ,‘very firm,” ‘‘firm,” ‘“‘medium firm,” 
“medium soft,” “soft,” and ‘“‘very soft.’”” An idea of the values 
attached to these grades may be gained by taking the product 
of the freshly dug Big-Stem Jersey as ‘‘very firm’’ and that of 
the cured and stored Nancy Hall as ‘‘very soft.” 


The “peeling quality’’ indicates the relative ease with 
which the cooked potatoes are peeled by hand. 

The quality of the canned product is graded as “very 
good,” “‘good,” ‘‘fair,’”’ ‘poor,’ and ‘‘very poor,’’ which terms 
are self-explanatory, The canning quality ascribed to the 
varieties and strains is based upon the results of comparative 
canning tests and quality judging for three seasons. 


DESCRIPTIVE LIST. 


Ballinger’s Pride (a strain of Southern Queen). Vines 
large and vigorous, long, 6 to 12 feet. Roots medium to 
large in size, fusiform, smooth, and regular. Yield, medium 
heavy. Color of skin, cream color, Color of flesh, massicot 
yellow to ivory yellow. Peeling quality, poor. Color of 
cooked potato, empire yellow to apricot yellow. Consistency 
of freshly dug potatoes, firm. Consistency after curing and 
storage, very soft, Tendency to darken, pronounced. Can- 
ning quality, fair. 


Belmont. Vines low, long trailing. Roots medium in 
sizes, fusiform in shape, smooth. Color of skin, cream buff, 
frequently mottled with pinkish buff. Color of flesh, uniform 
ivory yellow, Cortex splashed with flesh color. Peeling qual- 
ity, fair to good. Color of cooked potato, apricot yellow. 
Consistency of freshly dug potato, firm. Consistency after 
curing and storage, medium soft. Tendency to darken, rather 
pronounced. Canning quality, poor to fair, 


B'g-Stem Jersey, Vines moderately large growing, long, 
6 to 12 feet. Roots small to large in size, long fusiform in 
shape, smooth or veined, regular. Yields, medium heavy, 
Color of skin, cinnamon buff. 
to straw yellow, mottled with fiesh color. 
fair to poor. Color of cooked potato, deep chrome to apricot 
yellow. Consistency of freshly dug potato, very firm. Con- 
sistency after curing and storage, firm. Tendency to darken 
little, Canning quality, good. 


Catawba White (a strain of Southern Queen). "Vines 
large and vigorous, long, 6 to 12 feet. Roots medium to 
large in size, fusiform, globoid or ovoid in shape, smooth and 


Peeling quality, 


regular, Yields, light to medium. Color of skin, cream buff. 
Color of flesh, ivory yellow. Peeling quality, fair, Color of 
cooked potato, apricot yellow to light orange yellow. Consist- 


ency of freshly dug potato, firm. 
and storage, medium soft. 
Canning quality, fair, 


Catawba Yellow (a strain of Southern Queen). Vines 
large and vigvurous, long, 6 to 12 feet. Roots medium to 
large in size, fusiform, globular or ovoid in shape, smooth and 
regular. Yields, light. Color of skin, cream buff. Color of 
flesh, fairly uniform ivory yellow, Peeling quality, fair. Col- 
or of cooked potato, empire yellow. Consistency of freshly 
dug potato, firm. Consistency after curing and storage, me 


Consistency after curing 
Tendency to darken, pronounced. 


dium firm. Tendency to darken, pronounced. Canning qual- 
ity fair. 
Creola, Vines vigorous, long to very long, 8 to 20 feet. 


Roots medium to large in size, oblong to fusiform in shape, 
regular and somoth. Yields, medium heavy. Color of skin, 
flesh color to salmon color. Color of flesh, uniformly straw 
yellow. Peeling quality, good. Color of cooked potato, apri- 
cot yellow to empire yellow, Consistency of freshly dug pota- 
toes, medium firm. Consistency after curing and storage, very 
soft. Tendency to darken, little. Cann-ng auaitity, fair. 


Dahomey. Vines medium to long, 6 to 10 feet, Roots 
long cylindrical in shape. Yields, medium heavy.. Color of 
skin, neutral red. Color of flesh, marguerite yellow. Peel- 
ing quality, poor, Color of cooked potato, straw yellow. Con- 
sistency of freshly dug potatoes, firm. Consistency after cur- 
ing and storage, medium firm. Tendency to darken, pro- 
nounced. Canning quality, fair. 


wi. 


Color of flesh, amber yellow - 


form to globular and 
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Dooley. Vincs long to very long, 10 to 15 feet, Roots 
large in circumference, short fusiform in shape. Yields, heavy. 
Color of skin, light ochraceous buff with cream-buff veins. 
Color of flesh, flesh color interspersed with straw yellow. Cor- 
tex, ochraceous salmon, Peeling quality, govd. Color of 
cooked potato, orange. Consistency of freshly dug potato, 
firm to medium firm. Consistency after curing and storage, 
soft to very soft. Tendency to darken, little, Canning qual- 
ity, good. 


Early Carolina (a strain of Yellow Jersey). 
dium long trailing, Roots medium in size, fusiform in shape, 
regular. Yields, medium heavy. Color of skin, cinnamon 
buff. Color of flesh, colonial buff with considerable salmon 
celor especially prominent near the cortex. Peeling quality 
good. Color of cooked potato, empire yellow to apricot yel- 
low, Consistency of freshly dug potato, firm. Consistency 
after curing and storage, medium firm. Tendency to darken. 
pronounced. Canning quality fair. 


Vines me- 


Early Red Carolina (probably same as Red Jersey). Vines 
medium long, low trailing. Roots medium to small, fusiform 
to globoid in shape, smooth and regular, Yields, medium 
heavy. Color of skin, deep Corinthian red. Color of flesh, 
massicot yellow, with small areas of flesh color. Somewhat 
variable. Peeling quality, rather poor. Color of cooked po- 
tato, apricot yellow to empire yellow, Consistency of freshly 
dug potato, very firm. Consistency after curing and storage 
firm. Tendency to darken, little. Canning quality, good. 


Florida, Vines large, vigorous, medium in length, 4 to 
9 feet. Roots medium in size, long fusiform in shape, fairly 
smooth and regular. Yields, medium heavy. Peeling quality, 
poor. Color of cooked potato, buff yellow, Consistency of 
freshly dug potatoes, firm. Consistency after curing and stor- 
age, medium firm. Tendency to darken, prenounced. Can- 
mug quality, poor, 


General Grant. Vines medium to large, vigorous, me- 
dium in length, 4 to 10 feet. Roots medium in size, short 
fusiform to long fusiform in shape, smooth and regular. 
Yields, light to medium. Color of skin, cream buff frequently 
mottled with pale cinnamon pink, Color of flesh, flesh to 
straw yellow grading to almost white, mottled with pale-cin- 
namon pink. Peeling quality, poor. Color of cooked potato, 
buff yellow. Consistency of freshly dug potato, firm. Con- 
sistency after curing and storage, medium firm. Tendency to 
darken, pronounced. Canning quality, poor. 


Golden Beauty (same as Porto Rico), 


Vines vigorous, 
medium long, spreading. 


Roots medium to large in size, fusi- 
irregular in shape, smooth, Yields, 
heavy. Color of skin, flesh color to apan rose. Color of flesh 
carrot red to flesh color, irregularly mixed with buff yellow. 
Peeling quality, good. Color of cooked potato, orange, Con- 
sistency of freshly dug potato, very firm. Consistency after 
curing and storage, very soft. Tendency to darken, little. 
Canning quality, very good, 


Gold Skin. Vines medium to long, slencer, 6 to 10 feet. 
Roots, small to medium, fusiform in shape, smooth and regu- 
lar. Yields, medium to heavy. Color of skin, ochraceous buff. 
Color of flesh, salmon buff with streaks of straw yellow. 
Cortex, maize yellow. Peeling quality, good, Color of 
cooked potato, deep chrome. Consistency of freshly dug po- 
tatoes, very firm. Consistency after curing and storage, me- 
dium firm. Tendency to darken, little or none. Canning 
quality, very good. 


Gros Grandia, Vines short to vineless, 1% to 3 feet, 
stems very coarse Roots cylindrical, veins slightly raised. 
Yields, light to medium. Color of skin, light Corinthian red 
tu dark vinaceous. Color of flesh, almost white, Peeling 
quality, good. Color of cooked potato, cream, Consistency 
of freshly dug potatoes, firm. Consistency after curing and 
storage, medium firm. Tendency to darken, pronounced. 
Canning quality, poor. 


Haiti. Vines quite vigorous, spreading. Roots medium 
to very large in size, irregular, grooved. Yields, medium to 
heavy, Color of skin, deep hellebore red. Color of flesh. 
ivory yellow with traces of flesh color. Peeling quality, good. 
Color of cooked potato, empire yellow to apricot yellow. Con- 
sistency of freshly dug potatoes, firm. Consistency after cur- 
ing and storage, medium firm. Tendency to darken, little, 
Canning quality, fair. 
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Improved Big Stem (same as Big-Stem Jersey). 
medium vigorous, long, low trailing. Roots medium in size, 
fusiform in shape. Yields, medium heavy. Color of skin, 
cinnamon buff. Color of fiesh, amber yellow to straw yellow, 
mottled with flesh color. Somewhat variable. Peeling qual- 
ity, poor. Color of cooked potato, empire yellow to apricot 
yellow, Consistency of freshly dug potatoes, very firm. Con- 
sistency after curing and storage, firm. Tendency to darken, 
pronounced. Canning quality, fair to good. 

Japanese “Yam,” Vines vigorous, medium long. Roots 
elongated, cylindrical, irregular. Yields, medium heavy. Col- 
or of skin, deep hellebore red to neutral red. Color of flesh, 
fairly uniform ivory yellow. Peeling quality good. Color of 
cooked potato, amber yellow. Consistency of freshly dug 
petato, firm to medium firm. Consistency after curing and 
storage, soft, Tendency to darken, pronounced. Canning 
quality, poor to fair. 

Key West. Vines medium to long, 4 to 10 feet, stems 
coarse. Roots medium to large, medium to long, cylindrical 
in shape. Yields, medium to heavy. Color of skin, buff pink, 
slightly deeper around the eyes, Color of flesh, straw yellow. 
Peeling quality, fair. Color of cooked potato, apricot yellow 
to empire yellow. Consistency of freshly dug potatoes, me- 
dium firm. Consistency after curing and storage, soft. Tep- 
dency to darken, pronounced, Canning quality, fair. 

Miles -(a strain of Southern Queen), Vines vigorous, 
rather coarse. Roots medium sized, fusiform in shape, smooth 
and regular. Yields heavy. Color of skin, massicot yellow. 
Color of flesh, massicot yellow grading to nearly white. Peel- 
ing quality poor. Color of cooked potato, empire yellow to 
apricot yellow. Consistency of freshly dug potatoes, firm to 
medium firm, Consistency after curing and storage, soft. 
Tendency to darken, pronounced. Canning quality, fair. 

Mullihan (a strain of Nancy Hall). Vines vigorous, stems 
rather coarse. Roots medium sized, fusiform in shape, smooth, 
regular, Color of skin, warm buff more or less suffused with 
light ochraceous salmon. Color of flesh, straw color inter- 
mixed with flesh color. Peeling quality, good. Color of 
cooked potato, cadmium yellow to capucine yelluw. Consist- 
ency of freshly dug potato, firm, Consistency after curing and 
storage, soft. Tendency to darken, little. Canning quality, 
good. 
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Nancy Hall. Vines medium in length, vigorous, 4 to 8 
feet. Roots medium to large in size, fusiform in shape, veined 
or smooth and regular. Yields heavy. Color of skin, warm 
buff, more or less suffused with light ochraceous salmon. 
Color of flesh, straw color intermixed with flesh color. Peel- 
ing quality, good. Color of cooked potato, cadmium yellow 
to capucine yellow. Consistency of freshly dug potato, firm. 
Consistency after curing and storage, soft. Tendency to dark- 


en, little, Canning quality, good. 
Pierson, Vines large, vigorous, long creeping, 6 to 15 
feet. 


Roots medium to very large in size, fusiform and ovoid 
in shape, strongly ribbed and veined, very rough. Yields 
heavy. Color of skin, cream buff. Color of flesh, colonial 
buff to massicot yellow, Peeling quality, poor. Color of 
cooked potato, apricot yellow to empire yellow. Consistency 
of freshly dug potatoes, medium to firm to very firm. Consist- 
ency after curing and storage, medium firm, Tendency to 
darken, pronounced. Canning quality, poor. 

Porto Rico. Vines medium to long, 5' to 10 feet, stems 
coarse, Roots medium to large in size, fusiform to globular 
and irregular in shape, smooth. Yields heavy, Color of skin, 
flesh color to apan rose. Color of flesh, carrot red to flesh 
color, irregularly mixed with buff yellow. Peeling quality, 
good. Color of cooked potato, orange, Consistency of fresh- 
ly dug potatoes, firm to very firm. Consistency after curing 
and storage, very soft. Tendency to darken, little. Canning 
quality, very good, 

Pumpkin “Yam.” Vines moderately large growing, long. 
6 to 12 feet. Roots medium in size, fusiform in shape, mostly 
regular with few veins. Yields, medium to heavy. Color of 
skin, pinkish cinnamon, Color of flesh, carrot red to salmon 
color with irregular areas of ivory yellow. Peeling quality, 
good. Color of cooked potato, orange. Consistency of fresh- 
ly dug potates, firm to medium firm. Consistency after cur- 
ing and storage, very soft Tendency to darken, little, Can- 
ning quality, good. 

Purple “Yam” (‘‘Nigger Choker’). Vines long and vig- 
orous, 5 to 16 feet? Roots long, cyiindrical regular or ir- 
regular in shape, medium to large in size, smooth. Yields, 
medium heavy. Color of skin, natural red, Color of flesh, 
almost white with occasional magenta purple stains. Cortex, 
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dull magenta purple. Peeling quality, poor. Color of cooked 
potato, cream buff. Consistency of freshly dug potatoes, very 


firm, Consistency after curing and storage, firm. Tendency. 


to darken, very pronounced. Canning quality, poor. 

Red Bermuda. Vines large and vigorous, long creeping, 
6 to 12 feet. Roots medium to large, short fusiform, globular 
or ovoid in shape, irregular, and strongly ribbed and veined, 
Yields heavy. Color of skin, irregular, principally Indian 
lake with warm buff interspersed. Color of flesh, cream. 
Peeling quality, fair. Color of cooked potato, empire yellow 
to apricot yellow, Consistency of freshly dug vnotatoes, firm. 
Consistency after curing and storage, medium firm. Tendency 
to darken, pronounced. Canning quality, fair to good. 

Red Brazil. Vines long to very long, 6 to 20 feet, vigor- 
ous, stems medium coarse, Roots large, globular, ribbed and 
irregular, surface smooth. Color of skin, light Corinthian red. 
Color of fiesh, massicot yellow. Cortex, colonial buff. Peel- 
ing quality, good. Color of cooked potato, empire yellow to 
apricot yellow, Consistency of freshly dug potatoes, firm. 
Consistency after curing and storage, medium firm. Tendency 
to darken, pronounced. Canning quality, fair to good. 

Red Jersey. Vines long, medium vigorous, low trailing. 
Roots medium to small, fusiform in shape, regular and smooth, 
Yields, medium heavy. Color of skin, Indian lake. Color of 
fiesh, cream with areas of mustard yellow, especially below 
cortex, and small stains of carrot red. Somewhat variable. 
Peeling quality, fair. Color of cooked potato, apricot yellow 
to empire yellow. Consistency of freshly dug potatoes, very 
firm. Consistency after curing and storage, firm. Tendency 
to darken, little. Canning quality, good. 


Southern Queen. Vines large and vigorous, 6 to 12 feet, 
Roots medium to large, fusiform globular, or ovoid in shape, 
somewhat veined or smooth, regular. Yields heavy. Color 
of skin, cream buff, frequently mottled with pale cinnamon 
pink. Color of flesh, massicot yellow. Peeling quality, fair. 
Color of cooked potato, apricot yellow to empire yellow. Con- 
sistency of freshly dug potatoes, firm to medium firm. Con- 
sistency after curing and storage, soft. Tendency to darken, 
pronounced, Canning quality, fair. 


Triumph. Vines coarse and vigorous, short, 2 to 4 feet, 
bushy. Roots medium to large in size, medium cylindrical in 
shape. Yields heavy. Color of skin, chamois. Color of flesh, 
uniform ivory yellow, Peeling quality, good. Color of cooked 
potato, pinard yellow to buff yellow. Consistency of freshly 
dug potatoes, firm. Consistency after curing and storage, me- 
dium firm. Tendency to darken, little. Canning quality, fair 
to good. 


Vineless Pumpkin “Yam,’’ Vines medium in length, 4 to 
8 feet. Roots medium in size, fusiform to ovoid or cylindrical 
in shape with few low veins. Yields, medium heavy. Color 
of skin, light, ochraceous buff. Also has fine netted appear- 
ance. Color of flesh, flesh ocher, intermixed with straw yel- 
low. Somewhat variable. Peeling quality, good. Color of 
cooked potato, orange to cadmium. Consistency of freshly 
dug potatoes, firm to medium firm, Consistency after curing 
and storage, very soft. Tendency to darken, little. Canning 
quality, good. 

Vineless “Yam.” Vines fairly vigorous, compact, dense, 
bushy, Roots medium in size, fusiform in shape, smooth. 
Yields light. Color of skin, cinnamon buff. Color of flesh, 
ivory yellow suffused with pale pinkish cinnamon. Peeling 
quality, poor. Color of cooked potato, apricot yellow to em- 
pire yellow, Consistency of freshly dug potatoes, medium 
firm. Consistency after curing and storage, soft. Tendency 
to darken, pronounced. Canning quality, fair. 


White “Yam.” Vines medium in length and vigor, Roots 
medium in size, fusiform, regular. Yields, medium heavy. 
Color of skin, cream buff. Color of flesh, massicot yellow. 
Peeling quality, very poor, Color of cooked potato, empire 
yellow to apricot yellow. Consistency of freshly dug pota- 
toes, firrm to medium firm. Consistency after curing and stor- 
age, very soft. Tendency to darken, pronounced. Ganning 
quality, fair, 

Yellow Jersey. Vines small, slender, long, 6 to 12 feet. 
Roots small to medium in size, long or short fusiform to 
globular or ovoid in shape, smooth or veined. Yields, medium 
to heavy. Color of skin, cinnamon buff, Color of flesh, co- 
lonial buff interspersed with salmon color. Peeling quality, 
fair. Color of cooked potato, empire yellow to apricot yellow. 
Consistency after curing and storage, firm, Tendency to dark- 
en, little or none Canning quality, good. 


(To be continued.) 
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FOTDSTUFFS *ROUND THE WORLD 
Interesting Items About Edible Commodities Collected by the 
Department of Commerce. 

Canadian Apple Growers Vight'ng for British Prizes— 
Canadian apple growers of Nova Scotia, New Brunswick, On- 
tario, British Columbia and Quebec provinces, Canada, are 
having it out among themselves in an effort to carry off the 
prizes at the London Imperial Fruit Show this October, Vice- 
Consul Giroux, Halifax, informs the Department of Commerce. 
As never before they are striving to outdo each other in plac- 
ing before the British public the results of their skill. New 
Brunswick last year carried off six prizes with four entries of 
a total of twenty-four boxes, and the other provinces are put- 
ting forth supreme efforts to make a record win next month. 
Apart from the fact that the food show provides great adver- 
tising for Canadian fruit, there is the consideration of the 
great publicity to the winning province from the standpoint 
of immigration. 

A Chance to Make Some Money at Port Said—Le<s than 
two per cent of the tremendous amount of provisions and sup- 
plies taken on at Port Said by ships passing through the Suez 
Canal is of American origin, and it is the supplying of these 
ships on which practically the whole commerce of Port Said 
depends, Consul duBois informs the Department of Commerce, 
Something over ten ships a day call at this city for replenish- 
ing, repairs, etc,, some of which have been at sea for upwards 
of forty-five days, and the establishment of a depot in Port 
Said from which American and other ships could be supplied 
would prove highly profitable. 

Sweet Potato Flour a Chinese Delicacy—One of the pecu- 
liar food industries of the Swatow district of China is the 
manufacture by hand of flour from sweet potatoes. The flour 
is consumed in large quantities locally, and is exported in large 
quantities to Siam, Singapore and other places in the South 
Seas where Chinese reside in large numbers, Consul Schnare, 
Swatow, informs the Department of Commerce. 

Its manufacture is carried on in a most primitive way by 
Chinese housewives, who wash the potatoes thoroughly and 
then grate them by hand in large earthen bowls two feet or 
more in diameter and about fifteen inches deep, the inner sur- 
faces of which for a distance of ten or twelve inches from the 
top have been scarified in molding so that they present a rough 
appearance and feel to touch very much like a tin grater. 
Against this surface the potato is forced with a swing of the 
arm which carries it half way around the circumference and 
turns the potato into paste in a short time. The pulp is mixed 
with water and strained and the soluble content settled for a 
day, when the water is drawn off, leaving a residue of white 
paste in the bottom, This residue is again strained with fresh 
water, allowed to settle for three days, when the process is 
repeated, Altogether it is washed and strained four times, 
each straining leaving the residue whiter and purer than be- 
fore It is then spread in the sun to dry and afterwards pow- 
dered. 


A vigorous woman working from early morning until late 


in the evening can grate about 665 pounds of potatoes into 


pulp, for which she is paid about 14 cents. Besides the huge’ 
quantities consumed locally, over, 8,000,000 pounds of the flour 
was sent out of China last year. 


STRAY BITS 


House Ways and Means Committee told the Administra- 
tion leaders country cannot stand additional taxation, and no 
new sources of revenue can be tapped to make up impending 
deficit of $650,000,000 for next fiscal year. Conclusion is gen- 
eral sales tax could never pass House. 


“Twenty-six years ago when the trust company division 
was organized,’”’ said Mr. House, “there were in the United 
States about 251 trust companies, having total resources of 
about $843,713,741. Today there are approximately 2,500 
trust Companies with resources in excess of $12,000,000,000. 


Times Paris copyright says automobile ran 625 miles at 
30 miles an hour on crude oil at cost of 59 francs for trip. 
Le Matin says motor, capable of using gasoline, crude oil, 
kerosene or vegetable oil, will revolutionize automobile in- 
dustry. 


Washington, October 9th—Secretary of Commerce Hoover 


has suffered a relapse, it was said at the Department of Com- 
morce today. He is ill from ptomaine poisoning. His condi- 
tion is not such as to alarm his friends, but it was said he was 
a very sick man. 


Vi 
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Lightning Box Sealer. 


PATENTED NOVEMBER 5, 1918 


Most EFFICIENT, SIMPLE and ECONOMICAL 
Method of Sealing Corrugated and Solid Fibre 
Shipping Containers. 


MODEL C, 8-UNIT 


CAPACITY, ONE OPERATOR, 300 PER HOUR 


ADJUSTABLE TO A WIDE RANGE OF SIZES 
Model C, 8 units Model C, 4 units 


$210 $115 


Price Includes Freight Prepaid to Destination 
Write us for descriptive literature, etc. 


McSTAY MACHINE COMPANY 


MANUFACTURERS 
3037 EAST Sth ST. LOS ANGELES, U.S. A. 


A D Corrugated Fibre 
C Shipping Boxes 
Jor CANNED FOODS 


TACK them twenty high 
‘in the warehouse without 
fear of collapse or crush—-sub- 
ject them to rough handling 
and heavy falls—put'them to 
every sort of test'and they will 
prove themselves the safest 
and soundest canned-goods 
boxes you have ever packed 
and Shipped. And they cost 
much less to buy and use. 
Write for FREE CANNERS’ 


BOOKLET. and let us quote 
you prices on these better boxes 


The Hinde & Dauch Paper Co. 


Member Canning Machinery & Supplies Assn. 
800 Water Street Sandusky, Ohio 
CANADIAN ADDRESS; 
Toronto, King Street'Subway and Hanna Avenue 


THE CANNING TRADE. 


THE 
Kern Lightening Finisher 


Is Now 


A 
Member 


of the 


e 
Profit Increasing Corps 
AS ARE THE FOLLOWING CHARTER MEMBERS 
Copper Steam Jacket Kettles 
Indiana Pulper 
Indiana Pulper Finisher 
Indiana Chili Sauce Machine 
Indiana Pulp Filler 
Kook-More-Koils 
Washers, Sorting Tables 
Cypress or Enamel Lined Tanks 
Spice Buckets, etc., 


P 


130-142 E. Georgia St. indianapolis, Ind. 


21 


3 
36 


22 


f Washington, October 8.—The production of all coal in the 
first week of October was approximately 11,500,000 tons ac- 
cording to United States Geological Survey. This is a decrease 


of less than 100,000 tons from the record tonnage of the 
previous week, 


The slump occurred in the soft coal output, which, the 
reports received up to and including Thursday indicate, was 
about 9,600,000 tons. Final returns for the week ended Sep- 
tember 30 show that 9,776,000 net tons of bituminous coal 
was raised, the largest output since the strike was called. 


Washington. October 3.—Revision of the Treaty of Ver- 
sailles will have to come if Europe is to survive. 


This firm conviction was expressed privately today by 
some of the members of the Congressional delegation just back 
from the interparliamentary union meetings in Vienna, in fur- 
ther commenting on their studies of the situation abroad. 

While their inspection of the operation of the League of 
Nations at its seat in Geneva strengthened the opposition of 
those unprejudiced to the United States entering the League, 
first-hand observations in the countries of the victor as weli as 
the vanquished led some of the Senators and Representatives 
to declare that America’s greatest satisfaction should rest in 
her refusal to bind herself to enforce the iniquitous pact, 


Domestic exports of focd pr3ducts, with a few exceptions, 


have shown a decided slump during the month of August, and . 


this condition, it is believed, tends to show that Europe is on 
the way to recovery and is getting along better toward a pro- 
duction basis, 

During the month of August, 1922, the total value of 
meats exported was $10,942,000, while for August, 1921, the 
total value was $17,422,000. Exports of meats dropped to 
66,090,000 pounds, valued at $11,000,000, during the month 
of August, from 73,000,000 pounds, valued at $13,000,000, 
which was reported: during the month of July. 


With Europe on a production basis and possibly able to 
care for home needs, the meats formerly exported may revert 
to our own home trade and use, giving the United States a 
more ample stock on hand to supply the steady call for meats 
and provisions. 


Young men often act without thinking, old men think 
without acting; during the next few years successful men are 
going to think and act. The impulsive actions of youth fre- 
quently cause unfortunate consequences; the thoughtlessness 
of the young is a thorn in the flesh, but it is not so inimical 
to progress as is the inactivity of those of more mature years 
and judgment. In Heaven’s name, think! But for Heaven’s 
sake, act!—Campbell’s Optimist, 


— 


J. T. DOWLING 


PATENT ATTORNEY 
[ TRADE MARKS - 


LABELS [ 
631 MUNSEY BUILDING fl 
BALTIMORE, MD. 


ll SECOND NATIONAL BANK BUILDING, WASHINGTON. D. C. 
=== 


TIGHT AS SOLID WOOD. 


With accurately machine-planed joints 
and rust-resisting iron hoops of correct 
size and spaced to insure a large factor of 
safety. A Caldwell Cypress Tank is vir- 
tually a solid piece of wood in rigidity 
and water-tightness. 


In addition tothe long life of the cy- 
Tress —— the logical tank wood since it 
grows in water— Caldwell Tanks have 
the lasting qualities that can be built in 
cnly by long experienced tank builders. 


Send for Cata og 


W. E. Caldwell Co 
TAN! 


Incorporated 
2310 Brooks St., Louisville, Ky. 
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SOME CROP COMMENTS BY OUR CORRESPONDENTS 
By Extension Service, University of Maryland. 


October 9th, 1922. 


Allegany—Because of the drought there are no crops up 
to the standard. Dry weather causing apples to drop and rot, 

Cecil—Crops affected by drought, The corn and tomato 
crops have been exceptionally fine. Some late corn is a fail- 
ure, but for the most part condition ranges from poor to fair. 
Tomatoes for packing were grown this year on a much larger 
scale than for ten years past. 


Dorchester—Crops all harvested but corn and sweet pota- 
toes. Tomato crop that promised well fell off badly—only 
about 75 per cent of a normal, 


Frederick—Dry weather ruining pastures. Crops have 
matured well, A big crop of quality corn is being made not- 
withstanding some fields failed account of drought. Corn 
nearly all cut. Sugar corn yields ranging from 2 to 5 tons per 
acre, with an average about 3% in many instances.: 


Harford—Very dry. No rain for more than a month, 
Corn nearly all cut and promises a good crop. The sweet 
corn was a good, one, too. Apples 50 to 60 per cent of a crop 
and quality poor. Pear condition better than that of other 
fruits—about 35 per cent of a normal. 


Howard—Drought has put pastures to the bad, And it 
has also diminished production of tomatoes. Late white pota- 
toes suffering for rain. 


Talbot—Corn is about all in shock, and in generally good 
condition, Dry weather injured it at the last. Drought is 
drying up the pastures. Apples are being harvested and were 
a good crop this year. Tomatoes all gathered, Canneries 
closed for the season. 

Wicomico—The weather has been excellent for making 
fodder and hay. Sweet potatoes are being dug with an aver- 
age yield and grade. This is the last crop to harvest this year 
excepting corn, In some portions of Wicomico county corn 
and other crops sustained considerable damage by hail. Corn 
about 87 per cent, Tomatoes a short crop and quality poor. 
Commercial apple orchards were hard hit by frosts, but some 
orchards have a fair crop of poor quality. 

Worcester—The torrential rains abated and conditions 
resumed normalcy. At the close of the month the dry weather 
was favorable to sweet potatoes and for the most part growers 
are expecting a good crop. On low lands corn is poor; on high 
lands good, Late Irish potatoes are coming on well and the 
prospect is good. Tomato crop poor both as to yield and qual- 
ity. Apples ripening prematurely; much scab; a good crop 
only where sprayed all summer and well cultivated, The ten- 


dency is toward planting the same acreage of) wheat this fall 
as last fall. 


CANNING MACHINERY 


FRUITS: VEGETABLES: FISH-Etc. 
A.K.ROBINS & CO. BALTIMORE, MD. 


WRITE FOR CATALOGUE 


A. G. HAYES 


-:- CANNED FOODS BROKER =-:- 
408 Stewart Building Cor. Gay & Lombard Sts. 
BALTIMORE, MD. 
Phone, Plaza 4649 
Quality accounts solicited Particularly Tomatoes 


CANNING MACHINERY EXCHANGE 


Canning Machinery Bought 
Canning Machinery Sold 
CANNERS SUPPLIES 


Marine Bank Bldg., Baltimore, Md. ; 


— 
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“We excel Our Labels 
ns . are the Highest Standard 
erit for Commercial Value. 


Stecher Lithographic ©. 
Rochester, N'Y. 


CAMERON 


FOR 


BETTER CANS 


271 Curling and Stacking Machine. 


These machines are used for curling sanitary can ends, and for 
flattening down the edges of friction plugs. The machines are 
immédiately adjustable for all diameters from 2" to 7" without 


additional attachments. 288 Hand Curler. 


CAMERON CAN MACHINERY CO. 240 N. Ashland Ave., Chicago, U. S. A. 
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MORE NECESSARY 
THAN EVER 


Know How To Pack 


Foods not only rightly 
but Safely 


5 


GET A COPY OF 


“A COMPLETE COURSE 
IN CANNING” 


PRICE $5.00 


There is no other book tells you how to Can! 


THE CANNING TRADE 
BALTIMORE, MD. 
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Wanted and For Sale. ° 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you. fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE— 


2—New glass lined Pfaudler horizontal cooking tanks with 
agitators, capacity approximately 600 gallons, 
2—Used glass lined Pfaudler horizontal cooking tanks, with 
agitators, capacity approximately 600 gallons. 
1—Boss Chopper No. 512, 36-inch Bowl. 
1—Steichert Chopper, 24-inch Bowl. 
1—Copper Kettle, capacity 175 gallons. 
1—Copper Dump Kettle, capacity 40 gallons. 
. The Lippincott Co., Cincinnati, Ohio. 


FOR SALE—Three Bliss 11914 Automatic Strip 
Feed Press; guaranteed in A-1 condition; reasonable 
price. Address Box A-1000, care The Canning Trade. 


Machinery— Wanted 


WANTED AT ONCE—Highest prices paid for used labeling 
machines. Address Westminster Machine Works, Baltimore, 
Md. D. L. Farrar, sales manager, 1618 Linden Avenue. 


WANTED—One complete line of Pea Machinery 
for No. 2 cans. Must be in perfect shape. Bozeman 
Canning Co., Bozeman, Mont. 


WANTED—First class machinery from a plant discon- 
tinuing the canning of peaches. Address with full details 
Box A-1003 % The Canning Trade. ; 


WANTED—Used automatic compound applying 
machine with dryer, for Can Factory use. Must be 
modern machine in good working condition. Give com- 
plete description and price to Box A-1005, care of The 
Canning Trade, Baltimore, Md. 


FOR SALE—Two new Visco Filling Machines, adapted for filling 
heavy viscuous products. Price $1,000.00 each. Address Carnation 
Milk Products Co., Consumers Bldg , Chicago, Ill. 


FOR SALE—One three-car Oyster Steaming Box 
_ (24 it.). Also, cars to fit same. Apply W. H. Killian 
Co., Baltimore, Md. 


FOR SALE— Fuchs & Lang heavy type, Rutherford 
Rotary Metal Decorating Press. In use only few months. 
(;uaranteed in good working order. Address Box A-1004 
care of The Canning Tarde. 


FOR SALE—Ten (10) three tier double bail pro- 
cess erates. One (1) standard (Baker Pattern) hori- 
zontal steam chest with single door, including tracks, 
size 10 ft. long, 32 inches high and 28 inches wide, 
inside measurements. One (1) 25 ft. (3 car) standard 
Zastrow steam box. 

All the above in good condition. Address Canning 
Machinery Exchange, Marine Bank Bldg., Baltimore, 
Maryland. 


CANNING MACHINERY 
FRUITS- VEGETABLES: FISH-Evtc. 


A.K.ROBINS & CO. ‘BALTIMORE, MD. 
WRITE FOR CATALOGUE 


For Sale—Factories 


FOR SALE— 


CANNING FACTORY AND EQUIPMENT. 


Acres Ground. (All in City Limits.) 

4-Room Bungalow. (Good shape). 

20 H. P. H. R. T. (Good shape.) 

Boiler Shed. 

1%-story Frame Building, 40 by 110; composition roof. 

Side Track. (Ample for unloading 3 cars at once.) 

Wagon Scale. 

30 H. P. H. C, C. Columbus Engine. (New.) 

A. K. Robins & Co. Cookers, 48” dia. by 8 ft. high. 

Iron Baskets for above cookers. 

Wooden Vats or Steamers, 4x4x8. 

Sterilizing Machine. (Robins & Co. make.) 

Rotary Cleaner and Washer. 

Boxes Labels. (Lake DeFuniak Brand.) 

Wire Buckets. 

12 qt. Enamel Buckets. (New ) 

Chain Conveyor. 

Hoist. (Geared chain on track over cookers.) 

Car Load Hampers. 

Car Load No. 3 Cans. 

Car Wooden Cases. 

Ton Case Wire. 

Burrough’s Adding Machine. 

Lot Steam Piping. 
Buildings are wired for Electricity and have City Water. 
Large building has concrete floor throughout lower floor. 

McCaskill Investment Co., DeFuniak Springs, Fla. 
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FOR SALE—Well located cannery property at 
Seaford, Del. Located on the Nanticoke River, with 
420 feet water frontage. Also has R. R. siding. About 
5 acres of land. The plant is fully equipped to pack 
peas, tomatoes and sweet potatoes. On account of the 
excellent location this plant could be used for most any 
kind of manufacturing. Satisfactory reason for sell- 
ing. Apply to E. C. Ross, Seaford, Del. 


EMPLOYMENT EXCHANGE 
HELP WANTED. 


WANTED—Would like to hear from capable canning factory 
superintendent, thoroughly experienced in the packing of weet 
Potatoes, Baked Beans, Kraut, Pickles, Preserves, etc. Write fully. 
Address Box B-1002 % THE CANNING TRADE. 


WANTED—Experienced foreman to take charge of makinz 
five-gallon square cans, coffee cans and grease cans in general 
line plant, Pittsburgh district. No one but; an experienced 
satel need apply. Address Box B-998, care of The Canning 

rade, 


WANTED—Production superintendent for new food prod- 
ucts factory. One who is qualified to produce according to 
formulae of owners mayonnaise, plum pudding, chicken and 
other meat products in tin and glass; who has experience with 
the necessary machinery and can set up a factory. Yearly 
position in Maryland. Address Box B-997 care of The Can- 
ning Trade. 


SITUATIONS WANTED 


WANTED—Position as Superintendent Processor, or to help 
build canning factory and install machinery; have had several 
years’ experience processing fruits and vegetables; can furnish 
good references. Address Box B-1007, care The Canning Trade. 


Label Pastes 


For Canners 


TINNOL The only strictly neutral 
Paste for labeling on tin. Sticks 
on lacquered or plaintin. Pre- 
vents rust spots. Does not affect 
the most delicate colors. Does not 
warp or Wrinkle the paper. Keeps 
sweet in any weather. All ready 
for use. 


LABEL GLUE 1608-CC This gum we 
recommend especially for use in 
the ERMOLD WORLD and similar 
makes of bottle Labeling machines 
for attaching labels onto bottles. 


MACHINE GUM For labeling on 
glassand wood. Will resist mois- 
ture and keep your labels where 
you put them. Will not affect 
gloss or stain delicate papers Al- 
ready for use. 


ARABOL LABELING MACHINE PASTE 
An adhesive of extraordinary 
merit. Much stronger than flour 
paste. Will keep in sweet condi- 
tion for more than three months. 
Made especially for the KNAPP 
BURTand MORRALmachines and 
all machines using flour paste. 


LIQUID PICK-UP GLUE No 3784-T A 
clean and highily concentrated 
adhesive, ready for use on the 
BURT and KNAPP and similar 
machines for difficult or varnish- 
ed labels. 


EXPRESS GLUE 2662-B This glue we 
recommend for the shipping and 
labeling room for attaching labels 
by hand or brush to paper, wood. 
cardboard, burlap, etc, 


All of the above preparations are packed in 55-gal. casks. 33-gal. 


barrels. 10-gal. kegs and 5-gal. kegs, 


CONDENSED PASTE POWDER One pound will make two gallons or 16 
pounds of pure white paste ready for use. Much better, stronger and 
smoother than flour paste. Made intwo minutes with boiling Water 
or live steam. No acid. Will not stain. Can be usedon KNAPP or- 


other labeling machines. 


Packed in 300-lb. barrels, 150-lb. barrels, 100-Ib drums, 50-lb-drums 


25-lb. drums, 10-lb. bags. 
ARABOL WHEAT PASTE POWDER. 


Made up with cold water. Two 


pounds will make 3 gallons of thin paste or 2 gallons of heavy paste. 
Packed in 250-lb. barrels and 125-lb. bags. 


The Arabol Mnfg. Co. 


Largest Paste and Gum Manufacturers in the World 
100 WILLIAM ST,, NEW YORK 


Samples for Test on Request 
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SITUATION WANTED—Capable Salesman and Buyer, with 
managerial and executive ability, desires position with up-to-date 
concern, where proven ability will be appreciated. Have had 
years of experience in food line, also supervising brokers and 
salesmen covering the wholesale and retail trade. Best of ref- 
erences. Address Box B-993, care of The Canning Trade. 


WANTED—Have you a position for an expert on can clos- 
ing machines? Al mechanic, thoroughly understands all can- 
ning machinery; can process a full line of fruits and vegeta- 
bles; also had some experience in selling. Address Box B-994, 
care The Canning Trade. 


WANTED—Have you a proposition for an expert on can- 
closing machines? Years of experience on all kinds of canning 
and can manufacturing machinery; have superintendended the 
canning of most all fruits and vegetables and with good 
success. Can furnish reference as to experience and abil- 
ity. Will be ready for position October 1st with an up-to-date 
concern where proven ability is appreciated. Address Box 
B-1001, care of The Canning Trade. 


WANTED—A position as superintendent processor, or as 
a double-seamer mechanic for the Fall. I have had years of 
experience as superintendent, packing a full line of goods, and 
as a closing machine mechanic and operator. Would accept a 


I can 
Address 612 Eact Grand River Street, 


position to begin October 1st until the close of the year. 
furnish references. 
Clinton Mo. 


CANNING MACHINERY 


FRUITS: VEGETABLES: FISH-Evrc. 


A.K.ROBINS € CO. BALTIMORE, MD. 


WRITE FOR CATALOGUE 


DEL MONTE the best known 
and most-called-for brand of canned 
fruits and vegetables in America 
and thus oné of the 
most profitable 
for you to 
handle. 


| 
| 
Monte 
(QUALITY 
| 
Our advertising has made 
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The Seed You Should Plant 


LEONARD SEED COMPANY 
226-228-230 W. Kinzie St., 
CHICAGO 


Leonard’s 


MANUFACTURERS 


BOXES and BOX SHOOKS 


FOR THE CANNERS 


'H. D. DREYER & CO., Inc. 


ALICEANNA and SPRING STREETS - BALTIMORE, MD. 


Automatic Can Making Machinery 
| BALTIMORE, MD. 


SLAYSMAN eMachines 


WE ARE EXTENSIVE GROWERS OF ALL SEEDS USED BY THE 
Canning and Pickling Trade 


With our Stock Seed Farms at Grass Lake, Mich., our growing stations 
- scattered throughout America and our corps of expert field men, we are 
in a position second to none to produce Seeds of the highest quality at 
minimum cost, 
| CORRESPONDENCE SOLICITED 


SEEDS 


JEROME B. RICE SEED COMPANY, Cambridge, N. Y. 


SHIPPING STATIONS: DETROIT, MICH., AND CAMBRIDGE, N, Y. | 


| THE 1922 DIRECTORY OF CANNERS 
Is Ready 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 13th Edition. 


} 
Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 4 
petent authorities. The various articles packed and other valuable information is given. 

Distributed free to members of the National Canners’ Association. Sold to all others at 

$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 

brokers, es: A and supply men, salesmen, and practically everybody interested in 

the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St. N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


} 
> 


28 


THE CANNING TRADE. October 16, 1922 


——CAN PRICES— 


The Sinclair-Scott Co., 
Baltimore, Md. 


Manutacturers ot 
PULP Machines and Pulp Finishing 
Machines for Tomato Canners 
and Catsup Makers. 


American Can Company 


Write our district offices for packers’ 


“Perfection” Power Cranes. : 
can prices. 


Peach Paring Machines. 
Pea Graders. 

Pea Hullers. 
Friction Clutch Pulleys. 


THE AMERICAN CAN CO. 


Continental Can Company, Inc. 


will quote prices on Cans upon 
application. 


With Improved 
Hinged Door, 
Making the work 
Lighter and Quicker 


OYSTER STEAM BOX 


Fidelity Can Company 


Baltimore, Md. 


Edw. Renneburg & Sons Co. 
Machine and Boiler Works 
2639. Boston St. Baltimore, Md. 


Works: Atlantic Wharf, Boston St. and Lakewood Ave. 


Prices Quoted on Request 


| 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


THE CANNING TRADE 


****Many canners get 


higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


general market at this date. 


Baltimore figures corrected by these Brokers: 


(*) H. H. Taylor & Son. 
Canned Vegetables 


ASPARAGUS*— (California) 
N.Y. 
White Mammoth, No. 2%4......... 4.2 
White Mammoth, Pevied No. 2%4.. 
White, Large, No. et 
White, Large, Peeled, No. 2%.. Out ane 
White, ium, No, sess 
Green, Medium, No. 
Green, Small, No 25 
Tips, White, Square, No. 4.00 3.60 
Tips, White, Round, No. 24%...... 
Tipe, Green, Square, No. 2%.. 3.75 3.50 
Tips. Green, Round, No. Out 
BAKED BEANSt 

In Sauce, No. 1..... 
In Sauce, No. 2...... Pea 
In Sauce, Mo, 

BEANSt 
String, Standard Green, No. 2..... .80 
String, Standard Green, No 10... .... {4.00 
String, Standard Cut White, No. 2 . eee 
Stringless, Standard, No. 2.. 
Stringless, Standard, No, 10. 
White Wax, Standard, No P -85 4.90 
White Wax, Standard, No. 44.00 
Limas, Extra, No, 2..... $1.00 
Limas, Standards, No. 2.. ese 
Limas, Soaked, No. 2..... 90 9.75 
Red Kidney, Standard, No. 2 90 -.95 

BEETSt 
Small, Whole, We. 
Standard, Whole, No, 2........... 1.05 1.25 

CORNt{ 
Std. Evergreen, No, 2, f.o.b. Balto. .8244 { .90 
Std. Evergreen, No. 2, f.o.b. Co.... .77% -80 
Std. Shoepeg, No. 2, f.0.b. Co...... 8244.80 
Std Shoepeg, No. 2, Balto... .& -90 
Ex. Std. Shoepeg, No. 2, gg Co. 1.00 41.05 
Fancy Shoepeg, f.o.b. Balto....... 1.15 Out 
Std. Maine Style, No. 2, Balto, 
Std. Maine Style, No. 2, f.o.b, Co.. .80 -80 
Ex, Std. Maine Style, No. 2.......  - -90 
Ext. Std. Me. Style, No. 2, f.o.b. Bal. 1.10 Out 
Extra, No, 2, f.o.b, County..... 
Extra Standard Western, Gus 
Standard Western, No. 2.......... Se .90 

Standard, ‘Split, No. 90 


MIXED VEGETABLES FOR 


12 Kinds, No. 


OKRA AND TOMATOES{ 
Standard, No, 2..... 1.08 
Standard, No. 8....... Out 
PEASj— 
No. 1 Sieve, 2s, f.0.b factory...... Le 
f.o.b. Baltimore. .. 2.25 
No. 2 Sieve, 2s, f.o.b. factory...... 1.60 
f.o.b. Baltimore... . - 2.00 
No, 3 Sieve, 2s, f.o.b. factory - 1.80 
f.0.b, Baltimore 1.50 
No 4 Sieve, 2s, f.o.b. factory. 91.25 
f.o.b. Baltimore 1.30 
No. 5 Sieve, 2s, f.0.b. factory. - Out 
E. J. Standards, 1’s, No. 4 Sieve.. -80 
E. J. Sifted, 1’s, No. 3 Sieve........ -85 
KE. J. Ex Sifted, 1’s, No. 2 Sieve.... 1.05 
PUMPKINt{ 
Standard, 
Standard, No 10...... 
SPINACHt 
tandard, 
Standard, Ne. 


50 


1.12% 
Out 


(t) Thos. J. M eehan & Co. 


(7) Jos. Zoller & Co., Inc. 


(§) Wm. C. West & Co, 


New York prices corrected by our special Correspondent. 
CANNED VEGETABLE PRICES—Continued . 


Standard, No 10..... 
California, No, 2%, f.o.b. Coast... 


SUCCOTASHt 
Green Beans, No. 
With Dry Beans, No. Biis< 
Maine, No. 
New York State. 


POTATOES} 


Standard, No o.b. Baltimore. . “o 
Standard, ND. County..... 


Standard, No 9, 
Standard, No. 10, County. 


TOMATOES} 


Fancy, No. 10, f.0.b. Baltimore.... 
Jersey, No. 10, f.o.b. ye 
Standard, No. 10, f.o.b, Baltimore 
Standard, No. 10, f.o.b. County. . 


Standard, No. 3, f.o.b. Baltimore. . 
Standard, No. 3, f.o.b. County. . 
Seconds, No. 3, "t.0.b, Baltimore. . oe 
Standard 2s, f. “4 b. Baltimore...... 
Standard, No. f.o.b. 
Seconds, No. ag f.o.b. Baltimore. . 
Standard 9s, f.o.b. Baltimore...... 
Standard Ils, f.o.b. Baltimore..... 
Californian 
California 106 


TOMATO PULP}{ 


Standard, No. 
Standard, No. 


Canned Fruits 


APPLES} 


Maine, No. 10..... 
‘No. 10.. 
New York, No. 10. 


No. 3, f.o.b. 
Pennsylvania, No. 10, f.o.b. Balto. . 
Maryland, No. 10, f.o.b. Balto..... 


APRICOTS 
California Choice, No. 2%........ 


Standard, White, Syrup, No. 2..... 
Extra Preserved, No 
Sour Pitted Red 10s, No. 2 
Standard 2% 


California Standard, No. 2%. I 
California Choice, No. 24%, L. 


Standa ite 
Extra Standard Yellow, 
Seconds, White, No. 2....... 
Seconds, Yellow, No. res 
Standards, White, No. 8..... 
Standards, Yellow, No 8 
Extra Standard White, No. 8...... 
Extra Standard Yellow, No. 8..... 
Selected Yellow, ue 
Sevonds, White, 3. 
Seconds, Yellow, 3 
Pies, Ur 


4.00 


4.75 


85 4.75 
05 1.10 
1.00 1.10 
80... 
3.35 94.00 


Out Out 
5.00 
4.50 4.75 
Out 
Out Out 
1.45 Out 
1.30 81.30 
1.25 1.30 
871, “85 
85 
80 80 
62% .65 
1.35 
Out 
50.60 
5.75 4.00 
5.85 4.75 
4.50 Out 
4. = 
2.75 2.65 
1.25 91.15 
7.00 6.00 
1.50 91.50 
1.25 41.50 
10.50 
1.50 
Out 
2.00 Out 


9.50 11.00 


1.60 91.65 
8.50 {8.50 


CANNED FRUITS—Continued 
PEARSt 
Balto. N.Y. 
Seconds, No. 2, in Water..... 
Standards, No 2, in Water........ -.+: 
Extra Standards, No. 2, in S; 1.25 1.30 
Seconds, No. 8, in Water.......... ..-. . Out 
Standards, No. 3. in Water........ 1.75 $1.20 
Standards, No. 3, in Syrup........ 2.25 Out 
Extra Standards, No. 8, in Syrup.. 2.50 42.00 
PINEAPPLE* 

Bahama Sliced, Extra, No. 2....... Out Out 
Bahama Grated, Extra, No. 2...... .--. Out 
Bahama Sliced, Ex. Std., No. 2.. Out Out 
Bahama Grated. Ex. Std, ‘No. 2.... Out 
Hawaii Sliced, Extra, No. 2%...... 4.20 3. 


No. 2% 
Hawaii Sliced. Standard, No. 3.35 
Hawaii Sliced, Extra, No. 2...... 2.95 2.80 
Hawaii Sliced, Standa: 2 
1 


rd, 45 
Hawaii Grated, Extra, No. 2..... ee 2.25 -80 
Hawaii Grated Standard, °No 
Crushed Extra, No, 10............ 
Eastern Pie, Water, No. 2..... 
Eastern Pie, Water, No. 10........ Out .... 
PLUMSt 
Water, No. 2... Peer 
Syrup, No. 2 
Water, No. 10... ace 
Black, Water, Ni 
Black, Syrup, No* 1. dade 
Red, Syrup, No, 1...... 
RASPBERRIES$ 
Red, Water, No 10.......... eeeee 9.00 $9.00 
2.00 42.25 
2.10 $2.40 
2.30 $2.50 
1.60 41.50 
1.380 1.25 
15 1.30 
8.00 910.00 
Canned Fish 
HERRING ROE* 
Standard, Ne 
LOBSTER* 
Flats, 1 Ib., case 4 doz........... Out 
Flats, % Ib, case 4 doz............ 20.00 
OYSTERS$ 
Standards, 5 oz........ 1.30 1.35 
Standards, 4 oz........ 
ee 2.55 2.60 
Standards, 8 oz..... 2.35 23.46 
SALMON* 
Red Alaska, Tall, No 1.. 2.35 
Red Alas lat, No. %.. 
Cohoe. Tall, No. 1....... 
Cohoe, Flat, No. 1....... 
Cohoe, Flat, No. %....... 
Columbia, Tall, No. 1............. 
Columbia, Flat. No. vance. 
Columbia, Flat, No. %............. moe 2.70 
Chums, Talls ...... EES 
SHRIMPS 
Wet or Dry, No 
Wet or Dry, No. 1...... aeleldanows 2.00 42.60 


SARDINES—Domestic, per Case 
F. O. B_ Eastport, Me., 1921 


% Oil, Keyless ........... -90 
% - 8.30 
Y% Tomato, Key Ont 
Tomato, Carton .... «we Se 

\% Mustard, Keyless .. 2.90 
34 Mustard, Keyless . 2.90 
Colifornia, Der ease. . Out 
Oil, %s .... Cet 

TUNA FISH—White, per Cane 

California, 146 -- 5.50 
California, 4s ....... 9.75 
California, 4s, Blue Fin.......... .... Out 
California, 1s, Blue Fin.. Out 


Calif Stri 
Callfornie, Striped 


Balte. N.Y. 
1.25 41.30 
1.10 1.25 
Out 1.55 
1.50 
Sanitary 3s, 5% in. cans.........- 
Jersey, No, 3, f.o.b, County...... 
Standard, No. 2, Preserved....... ee 
Standard, No. 2, in Syrup........ ee 
BLUEBERRIES 
CHERRIES$ 
| Seconds, Red, No, 
Seconds, White, No, 2............. 
Standard, Red, Water, No. 2....... : 
2.00 
GOOSEBERRIESS 
Out PEACHES* 
-85 8.25 3.25 
.96 
91.25 
1.30 1.60 41.40 
Out Out 
.90 2.00 $2.50 
1.55 Pies, Peeled, No. 10............... %00 Out 
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EDITORIAL JOTTINGS 


An Apology—wWe feel that we owe our readers an apology 
for the miserable condition of last week’s issue, as to typo- 
graphical errors. Since the reign of high wages and general 
don’t-give-a-damness on the part of labor, it has been utterly 
impossible for any newspaper or magazine to get out an issue 
free from typographical errors. You see them every day in 
every kind of a printed page, and there will be no end to this 
miserable condition until men are forced to da good work to 
hold their positions, There will be no return to the errorless 
page while there is a scarcity of labor and high wages prevail. 

But last week was the limit, and although there was an 
excuse in the breakdown of the usual routine of that depart- 
ment, we are not going into that, but wish simply and sin- 
cerely to apologize for the occurrence. 


The First Statistics—As soon as the packs close, all can- 
ners wait expectantly for the figures of the pack, or statistics, 
and this despite the fact that the icsuance of the statistics 
is always a sign for grumbling and complaint. Possibly never 
before in the history of the industry were the final figures on 
the tomato pack awaited with more interest than they are this 
season. Never before was there so much said about a pack as 
during this season, and from this comes the desire to check up 
the “‘pros’’ with the ‘‘cons’”’ to settle once and for all the dis- 
putes, 

This week we publish the first compilation regarding the 
tomato acreage, yield and estimated pack, made by the De- 
partment of Agriculture, an estimate based on the total ton- 
nage gathered. They have done this work for the past several 
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years, and there is no one to question the accuracy of their 
figures on the totaleacreage, average yield and total amount 
gathered; but’ there is invariably a considerable doubt ex- 
presced on their figures of the probable packs from such acre- 
age and yields. There is no good reason to accept one set of 
figures and then discard the other, when the latter figure is 
merely the sequence of the previous figures, and the Depart- 
ment has always dumfounded its objectors by having its figures 
on the probable packs proven approximately correct. They are, 
or at least, always have been, found very close to the published 
statistics. 

For this reason the issuance of their figures on the 1922 
tomato crop and pack at this time is not only interesting, but 
most important—important because they show the tomato pack 
as less than nine and one-half million cases. A million cases 
less than Campbell’s ‘‘estimate,’”’ and some few cases less than 
our ‘‘guess’’ made a month or so ago. Important as dealing 
the death blow to any who still pin hopes to the tomato oracles 
who promised an immense pack and low prices; a sad shock 
to many deluded jobbers who waited on this false advice be- 
fore buying. 

If there are chances of error in the figures given, they are 
all on the side of being too high and none that they are too low. 
If they have erred at all, it will be found that they did not 
allow sufficient of the crop to the “tomato product” makers; 
that they figure more as going into cans than were actually 
so used—for there were more tomatoes used in catsup, soups, 
pastes, etc., this season than is generally the case, and this 
will have a tendency to reduce the number of cases of No. 3 
tomatoes packed, the basis on which they made their report. 

These figures offer no balm to the sufferers, and time may 
only serve to make the sting worse. The question now is: 
How can the country subsist until another tomato season on 
less than nine and one-half million cases, or but three-quarters 
of a million cases a month, instead of a million and a quarter 
cases, as the country has used in recent years. And it isa 
serious question, devoid of all market price considerations. 

The despised tomato threatens to become the precious 
jewel of the industry before September, 1923! 

Secretary of Commerce Hoover has been reported by the 
daily press as suffering from ptomaine poisoning—but they left 
off ‘‘from eating canned foods.’’ The sympathy of the industry 
will nevertheless go out to him, with the hope of a speedy and 
complete recovery, 

Did you pick out of the recent report of the scientists 
studying botulinus, that it, too, is a very rare, not to say enotic, 
“bird,’’ so far as canned foods are concerned? It will probably 
find a place on the shelf of exploded theories or false gods, 
alongside of Ptomaines the First, Salts of Tin, the Dodo, rab- 
bies and other such one-time notables. And coming genera- 
tions will way their heads as they pass them by, wondering 
that the enlightened early 20th century could have reverd— 
yea even fared—such mere myths. 


A Bulletin Every Canner Should Have—The National 
Canners’ Association has just recently issued Bulletin 88-A, 
a digest of all the laws on food regulations pertaining to 
canned foods. It forms a handy reference for many trouble- 
come questions, and it ought to be in every canner’s desk. The 
Association has rendered a service to the entire industry in the 
issuance of the Bulletin, for it represents an immense amount 
of research work and legal opinion, put out at heavy expense 
to the Association, It is easily one of the most important 
Bulletins ever issued by the Association. Members, we pre- 
sume, have been sent a copy, but every canner should have a 
copy, just as every canner should be a member of the National 
Canners’ Association. 


Baltimore Canners Progressing—Baltimore City is shortly 
to have a week all her own—Baltimore Week—and the Canned . 
Goods Exchange has decided to take a prominent part in it; 
to contribute generously towards its success in money and the 
canners to enter floats in the big parade. This is a commend- 
able spirit, and it may be written down that what the Exchange 
attempts it will accomplish in fine shape. All the citizens of 
Maryland look upon Maryland’s canning industry as the fore- 
most industry of the State—that is, all the citizens except 
canners, who generally act as if they were not at all proud 
of their calling. There is crying need for more pride of cast, 
backed-up actions justifying the pride, on the part of Mary- 
land canners. But it is growing, and the Exchange, which is 
looked up to as the leader, is setting a splendid example in 
this determination to put canning prominently before the 
crowds that will participate in Baltimore Week. It means self- 
sacrifice in both time and money, but it will be worth all it 
costs, and it is easily a duty the leading industry owes to the 
leading city of the State. 
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GENEVA STATION INVESTIGATING METHODS OF 
UTILIZING STABLE MANURE 


The declining stable manure supply and its economic 
utilization are the subjects of ever broadening discussion. The 
Geneva (N. Y.) Experiment Station reports in Bulletin No. 494 
the results of a series of investigations of the efficiency of sev- 
eral manure ‘‘preservatives” in which straw, peat, acid phos- 
phate and gypsum were compared to stable manure. 

It is commonly accepted that through careless handling 
much of the plant food in stable manure, chiefly the nitrogen, 
is lost, and there are many recommendaions both as to how 
manure should be handled and what materials are best suited 
for use with it. 

The investigations were undertaken to establish accurate- 
ly the results following the handling of stable manure in 
various ways. Careful chemical and bacteriological studies 
were made of the effect of the various materials on the changes 
taking place in the manure pile. 

“The results obtained,’’ says the report, ‘demonstrated to 
the satisfaction of the station experts that acid phosphate is 
the most efficient and only practicable material that can be 
recommended at this time as a manure preservative.” It not 
only checked the loss of nitrogen, but also materially increased 
the fertilizing value of the manure itself, by supplying the ele- 
ment of plantfood in which manure is lacking. The results ob- 
tained with the other materials mentioned were indifferent or 
negative. 

An interesting feature of these results is that a dis- 
tinct benefit was shown in the immediate application of the 
preservative to the manure, even though the latter should be 
taken fresh to the field. The station advocates the spread- 
ing of two handfuls of acid phosphate in each stall each day, 
the trampling of the stock being regarded as the best means of 
inixing it with the manure. 


WESTERN CANNERS’ ASSOCIATION 


Meets in Semi-Annual Convention at Hotel Sherman, Chicago. 
Thursday and Friday, November 9-10, 1922. 

The date of the fall meeting of the Western Canneys’ Asco- 
ciation has been fixed for Thursday. November 9, and Friday, 
November 10, 1922, at Hotel Sherman, Chicago. 

There will be a preliminary meeting of the directors on the 
evening of Wednesday, November 6, 1922, at the same place. 

There will be a fine instructive and interesting program 
and an added feature or two as the entire mezzanine floor of 
the Hotel Sherman has been secured for a big canned foods 
exhibit and there will be a complimentary dance for the young 
people on the evening of Thursday, November 9. 

There will be no banquet or dinner, as other features will 
take up all the time, 

The National Spring Sale Canned Foods Committee is 
now meeting in Washington, D. C., planning for their big 
March, 1923, national sales event, and the exhibit and demon- 
stration of canned foods at Hotel Sherman, November 9 and 
10, conducted by the*Western Canners’ Association, will be 
the opening gun of that national event. 

: The Western Canners’ Association has made good progress 
since its last April meeting and has added more than 59 new 
members to its roster and has lost only about three members. 

The dates of the November meeting have been arranged 
as carefully as possible so as not to conflict with the meeting 
dates of the State Canners’ Association. 

A large attendance of canners, machinery and supply men, 
brokers, wholesale and retail grocers and buyers is expected 


aS well as officers of their various national and State asso- 
ciations. 


CANNING MACHINERY EXCHANGE 


Canning Machinery Bought 
Canning Machinery Sold 
CANNERS SUPPLY 
Marine Bank Bldg., Baltimore, Md. 


PEDO DOD OS OY OV ON ON 


OV OV ONS 


HOO 


Karl Kiefer 
Automatic Jar and Bottle 
Rinser 


Let this machine do the work that takes at 
least four times as long to do by hand. 


Save that difference. It will pay for the 
machine, at the present low price, within a year. 


40 to 100 containers a minute can be thor- 
oughly rinsed inside and outside on this machine. 


Each container is sprayed with fresh, clean 
water. 


Don’t risk sending out your goods in half-wash- 
ed, half-clean containers but get this machine 
and be sure the containers are clean. 


The Karl Kiefer Machine Co., 


Cincinnati, Ohio. 


© 
© 
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SMILE AWHILE 


Irate Housewife—‘‘Ain’t you the same man I gave a mince 
pie to last Christmas?”’ 

Tramp (bitterly) —‘‘No, mum, I’m not ;an’ wot’s more, the 
doctors say I never will be again,”’ 


“What fool told you to place those papers in that file?”’ 

“You did, sir!’’ 

“Well, leave them there—you’re discharged for calling me 
a fool,’”’-—London Answers. 


PUNISHMENT THAT FITTED 


A Kansas City court made a negro caught with a pint of 
liquor drink it all, and then turned him loose, He did it gladly, 
feeling as he went to sleep that Justice was the tenderest and 
most beautiful creature in all the world.—Houston Post. 


‘Tired Tim knocked at the door of a cottage, It was a 
chilly day, and he was very hungry. 

The old lady who opened the door was a good sort, She 
asked him into the kitchen and placed before him a nicely 
cooked meal, and asked him why he did not go to work. 

“T would,” replied Tim, ‘‘if I had the tools.” 

“What sort of tools do you want?” inquired the old lady. 

“A knife an’ fork,’’ said Tired Tim.—St. Louis Times, 


Mother—Jessie, the next time you hurt that kitty, I am 
going to do the same thing to you If you slap it, I’ll slap you. 
If you pull its ears, I'll pull yours, If you pinch it, I’ll pinch 
you. 

Jessie (after a moment’s thought)—-Mamma, I’ll pull its 
tail.—London Opinion, 


WHY CANNERS DON’T TAKE VACATIONS 


When does a vacation begin? 
When you start to plan it. 
When does a vacation end? 
When you start to take it. 
By whom were vacations invented ? 
Some poor devil who could never afford to take one. 
_ Where is the lovely scenery? 
.In the little free booklet <A by the Chamber of Com- 
merce. 
Where is the wonderful fishing ? 
In the little free booklet issued by the railroad. 
Where is the glorious climate? 
In the little free booklet prepared by the steamship company. 
What is a private bath? 
One which not more than twenty persons are supposed to 


How can you tell poison ivy from the harmless kind? 

Give it time; if it poisons you, it’ 9 poison. 

Who enjoys (1) a picnic lunch in the woods, and who en- 
joys (2) those who participte in it? 

(1) Ants. (2) Chiggers. 

What knd of cows does one encounter in the country? 

Strays and curious. 

Do they give milk? 

Not to anybody from the city. 

How long is a mosquito? 

From one to sixsting inches. 

What is mosquito netting? 

The bridal veil of New Jersey. 

What is its purpose? - 

To advertise the victim. 

What does the average vacation cost? 

Twice as much as it is worth. 

What is it worth? 

Half the value of a Chinese coin which has been run over 
by a street car and dropped down a manhole. 

—Lisle Bell. 
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WHERE TO BUY 


THE CANNING TRADE. 


—— the Machinery and Supplies you need and the Leading Houses that supply them. 


le Paring Machines. See Paring Machines. 
omatic anmaking Machinery. See Can- 
makers’ Machinery. 


BARRELS, KEGS, Ete, 
Chickasaw Cooperage Co., Memphis, Tenn. 
BASKETS (wire), scalding, picking, etc. 
A, K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 


La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Hquipment. 

Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 


Ayars Machine Co., Salem, N. J. 

Huntley Manfg. Co., Silver Creek, N. Y. 
K. Robins & Co., Baltimore. 

hak. pressure. See Pumps. 


AND ENGINES, steam. 


W. Caldwell & Sons Co., Chicago. 
haw, Renneburg & Sons Co., Baltimore. 

K. Robins & Co., Baltimore. 
Louls A. Tarr, Inc., Baltimore, Md. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


BOTTLERS’ SUPPLIES. 


Karl Kiefer Machine Co., Cincinnati, Ohio. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, weod. 


H. D. Dreyer & Co., Baltimore. 


Boxes, corrugated paper. See Corrugated 
Paper Products. 


Boxing Machines, can. See Labeling Machines, 
can. 
. G. Hayes, Baltimore, Md. 
‘a M. Zoller’ Co., Baltimore, Md. 
Buckets and Pails, fiber. See Fiber Costetneee, 
Buckets ng Pails, metal. See ameled 


Bucket 
Buckets, weed. See Cannery Supplies. 
BURNERS, oil gas, gaseline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 
Machinery. Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 
CAN COUNTERS. 


Ams Machine Co., Max City. 
Ayars Machine Co., Salem, N. 
Can Fillers. See Filling ken. 


CANMAKERS’ MACHINERY. 


ane 2, Machine Co., Max, New York City. 
W. Bliss Co. Brooklyn. 
al. Can Mchy. Co. icago. 
John R. Mitchell bo.. Baltimore. 
McDonald Machine Co., Chicago.. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 


Avare Machine Co., Salem, N. J. 
K. Robins & Co., Baltimore. 
Co., Baltimore. 
Zastrow Machine Baltimore. 
Canning Experts. See Consulting Experts. 


Can Openers. 


Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 


CAN-WASHING MACHINES. 
Capping Machines, bottle. See Bottlers’ Mchy. 


- Condense 


Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can Co., New York. 
Atlantic Can Co., "Baltimore. 

W. W. Boyer & Co., Baltimore. 
Continental Can Co., Fac N. Y. 
Fidelity Can Co., Baltimore. 

Heekin Can Co., ‘Cineinnatt, oO. 

Can Co., Baltimore. 

Southern Can €o., Baltimore. 
Virginia Can Co., "Roanoke, Va. 
Whitaker Glessner Co., Wheeling, W. Va. 
Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 


Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 


Capping Machines, colderless. See Closing 
Machines. 
Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyers, gravity. 
H. W. Caldwell & Sons Co., Chicago. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


Cartons. See Corrugated Paper Products. 

Catsup . For the work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 

Chain Belt Conveyors. See Conveyors. 

Chain for elevating, conveying. See Convey- 
ors. 


Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandette). 
J. B. Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 
fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


& MAOHINERY, 


seed, 
Huntley’ atte. Co., Creek, N. Y. 
Robins & Co., Baltimore. 
Sinviair Scott Co., Baltimore. 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 


Cleaning Machines, can. See Washers. 
Clocks, process time. See Controllers. 
CLOSING MACHINES, epen top cans., 


Ams Machine Co., Max, New York City. 
EB. W. Bliss | 
Cameron Can Mechy Co.. Chicago. Il. 
Whitaker Glessner Co., Wheeling, W. Va, 
Coated Nails. See Nails. 
Coils,” See Copper Coils 

Milk Canning Machinery, See 
Milk Condensing Mchy. 


COLORS, Certified fer foods. 
National Aniline & Chemical Co., New York. 
CONVEYORS & CARRIERS, canners. 
H. W. Caldwell & Son Co., Chicago. 


La Porte Mat & Mfg. Co., La Porte, Ind 
A. K. Robins & Co., Baltimore. 


COOKERS, continuous agitating. 


Ayars Machine Co., Salem, N. J. 


Cookers’ retors. See Kettles, om, 
Cookers and Fillers, corn, See Corn Cooker- 


ers. 
Coolers, vegetable and fruit canners. 


COPPER COILS for tanks, 


F. H. Lan Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 


COOPERAGE, kegs, barrels, etc 
Chickasaw Cooperage Co., Memphis, Tenn. 


CORN COOKER-FILLERS. 
aves Machine Co., Salem, N. J. 
ee Robins & Co., Baltimore. 
CORN CUTTERS. 
A. K. Robins & Co., Baltimore. 
CORN SHAKERS (in the can). 
Ayars Machine Co., Salem. N. ¥ 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Corn Mixers and Agitators. See Corn Cooker. 
Fillers. 
CORRUGATED PAPER PRODUOTS. 
(Boxes, Bottle Wrappers, etc.) 
Hinde & Dauch Paper Co., Sandusky. Ohio. 
Stecher Litho. Co.. Rochester, N. Y. 
U. 8. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices. 


CRANES and carrying machines. 


A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iren Process. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy 
Dating Machines. See Stampers and Markers. 


DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 
Co., Wheeling, W. Va. 
Dies, can. See Canmakers’ Mchy. 


DISTRIBUTING SYSTEMS, cern. 

H. W. Caldwell & Son Co., Chicago. 

Double-Seaming Machines. See Closing Mchs 
DRYERS, drying machinery. 

Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Wareheuse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Hn 


le gines. 
— kettles. See Tanks, glass 
ned. 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., a! 


Factory Stools. See Stoo 
Factory Supplies. See tl Supplies. 


FACTORY TRUCKS 
A. K. Robins & Co., Baltimore, Md. 
Farming Machinery. 
Fertilizers. 
FIBRE CONTAINERS fer foed (not her 
metically sealed). 
American Can Co., New York. 
Continental Can Co., Inc., Syracuse, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
FIBRE PRODUCTS, boxes, bexbeard, etc. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Fillers and Cookers. See Corn Cooker- 


Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cinalane Ohio. 
— Ste. Co., Silver Creek, N. J. 


Sinclair-Scott Co., Baltimore. 
Filling Machine, syrup. See Syruping Ma- 

chines. 

MACHINES, catsup, etc. 

Robin timore. 

Food Cho = 
Friction s, tin. 
fruit eaning and Grading 


Mchy., fruit. 
Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Fruit “des Cider Makers’ Mchy. 
Gasoline Firepots. See Supp 
time, ete. See Power Plant 


= ia 


GEARS, sient. 
H. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS fer Machinery Mfrs. 
A. K. Robins & Co., aoe 
Generators, electric. See moto 
Glass-lined Tanks. See 
GLUE, for sealing fibre boxes. 


Philadelphia Quartz Co., Philadelphia. 

Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and a Mchy. 
Gravity Carriers. See Carriers and Con- 


veyors. 
Green Corn Huskers. See Corn Huskers. 


Green Pea Cleaners. See Cleaning and Grad- 
ing Mchy. 
Hoisting and Carrying Mches. See Cranes. 


Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 


INSURANCE, canners’. 


Canners’ Exchange, Lansing B. Warner. 
Chicago. 


Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
¥. H. Langsenkamp. Indianapolis, Ind. 
Bucyrus Copper Kettle Works, Bucyrus, O. 
Jars, fruit. See —y Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain er jacketed. 


Bucyrus Copper Kettle Works, Bucyrus, O. 
F. H. Langsenkamp, Indianapolis, Ind. 


Kettles, enameled. See Tanks, glass-lined. 
KETTLES, precess. 


Ayars Machine Co., Salem, N. J. 

Edw. Renneburg °% Sons Co., Baltimore. 
A. K. Robins & Co., Bal timore. 

Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 


A. K. Robins & Co., Baltimore. 
KRAUT CUTTERS 


LABEL Manufacturers. | 


Gamse & 
Simpson & Doeller Co., Baltimore. 
aa Litho. Co., Rochester, N. Y. 
U. 8. Printing & ‘Litho. Co., Norwood, Ohio. 


LABORATORIES fer analysis of goeds, etc. 


National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 


MILL SUPPLIES, Pulleys, Etc. 


H. W. Caldwell & Sons Co., Chicago. 


Molasses Filling Machines. See Filling Ma- 
chines. 


Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


Packers’ Cans. See Cans. 
Pails, tubs, etc., fibre. See Fibre Containers. 


Paper Boxes. See Corrugated Paper Products. 
Paper —_ and Containers. See Fibre Con- 


taine 
Paring Knives. See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners’. 
Arabol Mfg. Co., New York City. 
PEA and BEAN SEED. 


Leonard Seed Co., Chi 
Bice Seed Go., Cambridge, N.Y. 
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PEA CANNERS’ MACHINERY. 


Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 


Pea Harvesters. See Farming Machinery. 
Pea Hullers and Viners. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek. Kewaunee, Wis. 


Pea Vine Feeders. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 


A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. 


PEELING MAOHINES. 
Sinclair-Scott Co., Baltimore. 

PEELING TABLES, continueus. 
Ayars Machine Co., Salem, N. J. 


A. K. Robins & Co., Baltimore. 
Perforated Sheet Metal. See Sieves and 


Screens. 
Picking Boxes. Baskets, etc. See Baskets. 
See Pea Canners’ 


Picking Belts and Tables. 
Mchy. 


PINEAPPLE MACHINERY. 


John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


Platform and Wagon Scales. 


See Scales 
Picking Belts and Tables. 


See Pea Canners’. 


POWER PLANT EQUIPMENT. 
H. W. Caldwell & Son Co., Chicago. 
Power Fresses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHINERY 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
PULP MACHINERY. 
Indianapolis. 
K, Ro & Co., Baltimore. 
Sinclair: Scott Co., Baltimore. 
PUMPS, air, water, brine, syrup. 
A. K. Robins & Co., Baltimore. 
Ams Machine Co., Max, New York City. 
Retort Crates. See Kettles, process. 


Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 


Saccharometers (syrup testers). See Cannery 
Supplies. 
SALT, ganners. 
Sanitary Cleaner and Cleaner. See Cleaning 


Compounds. 
Sanitary (open top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Ayars Machine Co., Salem, N. un 
Huntley Mfg. Co., ‘Silver Creek, » 
Edw. Renneburg Sons Co., 
A. K. Robins & Co., Baltimore. 
Scalding and Picking Baskets. 
scrap Bailing Press. 
Screw Caps, bottle. See 
Sealing Machines, bottle ee Bottlers’ Mchy, 
Sealing Machines, sanitary cans. See Closing 
Machines. 


See Baskets. 


TO 


SEEDS, canners’, all varieties. 
Leonard Seed Co., Chicago 
J. B. Rice Seed Co., 
Separators. See Pea Canning Mchy. 

SHEET METAL WORKING MACHINERY. 
E. W. Bliss 
Cameron Can Mch y. Co., Chicago, Ill. 
McDonald Machine Co., Chicago, Ill, 
Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREENS. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, cern. 


Huntley Mfg. Co., Silver Creek, N. 
fruit and vegetable. See and 
cers. 


SOLDER. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, 


etc.). 
Sinclair Scott & Co., Baltimore. 
Huntley Co., Silver Creek, N. 


See Fruit Pitters. 
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STAMPERS AND MARKERS. 


Ams Machine Co., Max, New Yorsg City. 

Steam Cookers, continuous. See Cookers. 

Steam Jacketed Kettles. See Kettles. 

Steam Pipe Covering. See Boiler and Pipe 
Covering. 

Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 


STENCILS, marking pets and brushes, brass 
— and steel type, burning 
Tran 
A. K, Robins ‘Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 


Chisholm-Scott Co., Columbus, Ohio. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 


Supplies, engine room, line shaft, etc. See 
Power Plant Equipment. 

Supply House and General Agents. See Gen 
eral Agents 


Switchboards. See Electrical Appliances. 


SYRUPING MACHINE. 


Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
A. K. Robins & Co., Baltimore. 


Tables, picking. See Pea Canners’ Mchy. 
TANKS, METAL. 


Slaysman Co d. 
TANKS, glass lined stee 

F. H. Langsenkamp, Ind. 


TANKS, WOODEN. 
W. E. Caldweil Co., Louisville, Ky. 


Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 

Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers’. 


Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 


Ayars Machine Co., Salem J. 
Huntley Mfg. Co., Silver eee N. Y. 
A. K. Robins & Co., Baltimore. : 


Tomato Seed. See Seeds. 
TOMATO WASHERS. 


Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 


Transmission Machinery. See Power Plant 


Equipment. 
Trucks, Platform, ete. See Factory Trucks. 
Tumblers, glass. See Glass Bottles, ete. 
Turbines. See Blectrical Machinery. 
— Speed Countershafts. See Speed Reg- 
ulators. 


VALVES. 


H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See aan and Slicers. 

VEGETABLE CUTTERS, RA, 
Vegetable Parers. See ater Machines. 
Viner feeders. See Viners and Hullers. 


VINERS AND HULLERS. 


Chisholm-Scott Co., Columbus, O. 

Frank Hamachek, Kewaunee, Wis. 

Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, etc. See Scalders. 


WASHERS, can and jar. 


Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Washing and Scalding Baskets. See Baskets. 

Windmills and Water Supply Systems. See 
Tanks, wood. 

Wiping Machines, can. See Canmakers’ Mchy. 

Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Basket 

Wrappers, paper. See Meeentn Paper 
Products. 

Wrapping Machines, can. See Labelling Mchs. 


WYANDOTTE—Sanitary Oleaner. 
J. B. Ford Co., Wyandette, Mich. F 
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MANUFACTURERS 
FOOT THAMES STREET BALTIMORE, - Gamse Building, BALTIMORE, MD. 
SHH SSSSSHSS SSS SH 


Zastrow Process Crates and Crate Covers 


A Good PRODUCT plus an 
attractive “GAMSE LABEL” 
en your 
properly displayed -——————. 


spells “SUCCESS: 


We operate MORE LITHOGRAPHIC 
High Speed Offset Presses—than any — 
house in Baltimore and can save you 
MONEY on your Labels. .. Write Us 


Made in the best and strongest manner possible. Extra 
heavy at top band and bottom ring. Single or Double Bails. 


Stand. 3 tier, Capacity 285 No. 2 Cans ae 
“cc “ce 185 No. 3 

Stand. 4 tier, Capacity 380 No. 2 ‘‘ 
250 No. 3 be 


Special Crates and Crate Covers Of All Kinds 
ZASTROW MACHINE COMPANY, Inc. 


GAMSE BRO. 


LITHOGRAPHERS| 


MANUFACTURERS OF 


TIN CANS 


\ CAPACITY 600 MILLION CANS PER YEAR 


WEIRTON.W.VA. 


cLARKSBURG, 


| <{) 3 | 
4 
& 
it 
q 


CONTINENTAL 
CAN 


COMPANY 


INC. 


